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"Dear Lord," 'said an Atchison man the other morning at grace. "I 
would ask Thy blessing on this food, but I realize it is cooked too miser- 
ably for Thee to waste Thy valuable time in blessing, so instead I urge it 
upon Thee that Thou instill into my wife's heart that it is better to cook 
steak acceptably for one man than to raise |10 by working two weeks for 
a church social." The indignant woman has gone to her mother's. 
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DECENNIAL REPORT. 



In this Nineteenth century, so marked by philanthropic enterprise, 
when the appeal of every class of suffering humanity has met with quick 
and sympathetic response from humane and generous hearts — as witness 
the Homes and Institutions of every grade and description'throughout 
our land — it is not strange that the attention of the thoughtful should 
have been directed to the pitiable condition of the homeless, aged poor, 
in our own city and county, resulting in the organization of the Home 
for the Aged (the only institution bearing that title in New York State), 
which was legally incorporated May 10th, 1883. The rental of our present 
quarters, south-east corner of Union and Fifth streets, was followed by 
an appeal to the public for furnishing material of all kiads, and met with 
a most encouraging and free-handed response. As confirmatory of the 
marvelous way in which needed supplies appeared at the most opportune 
moment, it is recalled by one of our Managers that the Saturday prior to 
the formal opening of the Home, the ladies busy putting it in readiness 
for occupancy stood aghast at the discovery that three rooms were still 
uncarpeted, and no funds wherewith to supply the deficiency. With 
faith somewhat sorely tried, the workers dispersed, not seeing from what 
source their need would be met, yet believing that it would be relieved. 
The very next morning an offer of carpeting for the Home was made, and 
early on the following Monday a quantity of Brussells and Ingrain car- 
peting and a roll of matting were sent sufficient to meet all requirements. 
This is only one of countless kindred instances in which as a want devel- 
oped, it has been met. 

The doors of the Home were first opened Oct. 23rd, 1883, to seven 
inmates, whose names, in the order of their admission, were : Mrs. H. 
Wiesmer, Hudson; Mr. Alonzo Green, Hudson; Miss Mary Ferguson, 
Old Chatham ; Mrs. Susan Brush, Hudson ; Mrs. Maria J. Allen, Hud- 
son ; Miss Sarah B. Armeigh, Hillsdale, and Miss Julia A. Humphreys, 
Ghent. Those present at the opening of the Home will not soon forget 
the pleasure manifested by those who thus found the paramount need of 
their lives — a home — with all the security and protection the name 
implies, nor their own gratification in the realization of their hearts' 
desire, in the establishment of a non-sectarian Home for aged men and 
women. The number of inmates gradually increased to seventeen, and 
at present numbers fifteen. Three matrons — namely, Mrs. F. O. Gam- 
brill, Mrs. Charles Blake and Mrs. Mary Dewey — have for periods of 
varying length presided over the Home, Miss Mary A. Power now filling 
that position. 

The Matronship of the Home for the Aged is an office demanding rare 
qualifications-^a readiness in meeting sudden emer|^encies, firuiness i^ 
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preserving order and maintaining needed discipline, strict adherence 
to the daily routine of home life, and a sympathy responding readily and 
quickly to the demands made upon it. Upon the Matron it devolves to 
see that the wishes of the Managers in matters pertaining to the welfare 
of the Home are obeyed, and that the nurses having charge of the sick 
are faithful and kind in the execution of their duties. Nor do her obli- 
gations end here. The Home must be open to the inspection of the 
Managers at any and all times, Thursday being the day assigned for 
outside or public visitation. We have thus briefly defined the duties 
incident to the Matronship that a more fitting meed of appreciation 
might be awarded those filling that responsible position, and a more 
correct idea conveyed of its requirements. 

To maintain the Home has required constant and untiring effort. 
During the past 3ecade eight fairs have been given, of varying attractive- 
ness, each entailing an immense amount of labor, and receiving the very 
generous support of the public. The dates of the fairs given, in the order 
of their occurrence, are : February, 1884; February, 1885; February. 
1886; December, 1886; February, 1888 ; February, 1889 ; November, 1890 ; 
November, 1892. Of other entertainments in behalf of the Home we 
recall the operettas of Pinafore and Patience, given under the superin- 
tendance of Miss Maggie Mcly. Eager, Princess Tai and Queen Mab, 
under the leadership of Mr. Frothingham, Chimes of Normandy, success- 
fully given by Mr. Ferguson, private theatricals, the play entitled **En- 
gaged," given by several young ladies, lecture on the Hawaii Islands, by 
Dr. Titus M. Coan, entertainment given at the Worth House by Mr. 
Deeley, also one at the Opera House under the patronage Of Mr. Southard 
and other gentlemen, the famous humorist, Burdette, and quartette of 
male singers from New York being the leading features. The * 'Arabian 
Nights," given by the Hudson Players' Club, was a great success 
and added largely to our funds. Two entertainments were held 
in Chatham for the benefit- of the Home, also an Ice Cream 
Festival in Canaan, the proceeds being devoted to the Home. In 
the Home, for the personal pleasure of the inmates, Mr. Hulme has 
exhibited his magic lantern, and Mrs. Freeman Skinner and her band of 
King's Daughters, with Easter gift of flowers, song service and recita- 
tions, have furnished many happy hours to the inmates. It may not be 
known by all our friends that every month a tour of personal inspection 
of the Home is made by two members of the Board of Managers. Every resi- 
dent of the Home is called upon, and very chatty and pleasant the calls 
are. Dining-room, kitchen, laundry, cellar and attic are inspected, 
closets also, and their condition faithfully reported at the monthly meet- 
ings of the Board, held the first Wednesday in every month. The Presi- 
dent, Mrs. Lucius Moore, is untiring in her oversight. She is acquainted 
with, every movement within the Home, and to her the inmates confide 
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their troubles and their wants with the utmost freedom, assured by 
experience of her sympathy and aid. Many times during the week, and 
always, if possible, on Saturday, she visits the Home, overseeing the pro- 
vision for the Sunday dinner, and many and constant are her gifts for the 
same. We realize our indebtedness to our County Vice-Presidents, and 
the two receptions given them have been most happy occasions, tending, 
we trust, to increase their interest in this cause for which they have done 
so much, and delighting the Managers with a coveted opportunity of 
becoming better acquainted with those so generously aiding their efforts 
in behalf of the Home. This most worthy charity is not yet self-sup- 
porting, and we must still look to the benevolence and kindness of our 
friends to aid us in its conduct. Here the aged find all the comforts of a 
home during life, and in sickness and death receive the most tender 
ministrations. No one conversant with its workings canffail to recognize 
the claims of the Home upon the sympathy tsftd help of Columbia County. 
Realizing that over all has been the care of Him who has so greatly 
blessed us, we leave our work in His hands, feeling assured that what is 
done in His name will always receive His blessing. 

Following is appended a list of the names of the inmates who have 
been received into the Home since its organization : 

Mrs. Hannah Weismer Hudson, New York, 

Mr. Alonzo Green " ** 

Mrs. Maria J. Allen 

Mrs. Susan Brush 

Miss Mary Fetguson Chatham, *' 

Miss Sarah B. Armeigh Hillsdale, " 

Miss Julia A. Humphreys _ *' " 

Mr. Stephen Hedges Hudson, '* 

Mr. Edward Miller l Clermont, " 

Mrs. Laura Wagoner _ ..Craryville, '* 

Mrs. Elizabeth Backman ..Churchtown, *' 

Mrs. Maria A. Godfrey __- Chatham, *' 

Mrs. Maria Carley... Ghent, " 

Mrs. Harriet Eaton _ --.Stuyvesant, *' 

Missjane Cady Hudson, " 

Miss Eliza P. Milius _ Kinderhook, *' 

Miss Hannah M. Talmadge Austerlitz,^ " 

Mrs. Mary Ford EastChatham" 

Miss Catherine Steele Hudson, " 

Mr. John H. D. Finchett - Kinderhook, ** 

Miss Mary D. Sails NewLebanon " 

Mrs. Catherine Finch _ Kinderhook, " 

Mrs. Emily Aldrich Chatham, " 

Mrs. Olive Valentine Mellenville, '* 

Mr. George Hermance Hudson, " 

Miss Caroline Chase '* 
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DECEASED. 

Mrs. Maria J. Allen _ August 6th, 1884. 

Mr. Stephen Hedges May 23, 1886. 

Miss Mary Ferguson _ June 7th, 1888. 

Miss Elizabeth Bachman 1 AugUvSt 4tb, 1888. 

Miss Maria Carley October 30th, 1888. 

Miss Julia Humphrey June 21st, 1889. 

Mr. Alonzo Green March 12th, 1890. 

Miss Hannah Talmadge October 12th, 1890. 

Miss Sarah B. Armeigh .April 14th, 1891. 

Mrs. Hannah W. Weismer...! May 5th, 1891. 

Mr. J. H. D. Finchett --December 1st, 1891. 

Miss Eliza Melius ...October 17th, 1891. 

Miss Catherine Steele February 27th, 1893. 

Mr. Edwin Miller January 9th, 1892. 

Miss Jane Cady -\ October 4th, 1893. 

FORM FOR BEQUEST. 

I give and bequeath to "The Home for the Aged," in Hudson, N. Y., 
the sum of dollars. 

ACKNOWLEDGMENT. 

The Managers of the Home for the Aged wish at this time to speak to 
all of the kind friends who, during the past ten years have aided in the 
maintenance of this Institution. We should be glad to tell you person- 
ally how grateful we are and how heartily we appreciate what you do for 
us. It is impossible for those who send donations in the way of canned 
fruit, poultry, vegetables, butter, etc., to realize how much these gifts 
mean to us. We are glad to receive them at any time, but especially at 
the time of the Fair, for they are a most generous aid to the success of 
our supper table, and we have grown to look for the replenishment of 
this department by our country friends, who at this time take the trouble 
to solicit, pack and send us various contributions. However, this is by 
no means all. Everything that is left from the supper table is most care- 
fully gathered and sent to the Home, and our larder has been on several 
occasions well stocked in this way. Everything is helpful and gladly 
accepted, and let us add carefully husbanded. Were it not for frugality 
and economy we could not maintain this charity as we do, and it must be 
said that those who are familiar with the running expenses of such insti- 
tutions always exclaim at our thrifty management. Of course the Board 
of Managers are on the ground and are, many of them, constantly doing 
for the good cause. We feel that we should give our friends in the 
country a new assurance of our needs as well as our appreciation of their 
efforts, and ask especially at this time, when prices promise to be high, 
that they will increase their efforts in this direction. 

It some one in every neighborhood would canvass thoroughly, accept- 
ing all the smallest contributions and packing them for us, how greatly 
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we should be helped. Will not each one determine to do something in 
this decennial year ? We shall hold our Fair on December 5th, 6th and 
7th, and hope our friends will patronize us. 



A few weeks ago Anna V. A. Morrell, a sweet girl of fourteen, passed, 
after short suffering, to the joys of heaven. She had delighted in earning 
money for charity, and as she was leaving her earthly work, asked that 
her litlle hoard might be set to doing the deeds that had 'given her pleas- 
ure. Some of the savings have gone into the bank account of the 
Home. The prosaic figures bring tears to the eyes and touch tender 
chords of memory in the heart. The simple story of the gift may raise 
up others to carry on her gentle ministrations. M. M. 



WE, the people living now at the very height of nineteenth century 
civilization, can hardly realize how our present perfected system of 
charities is due to a long, long struggle which has reached downward 
through all the ages. 

A people and a nation are graded in their civilization largely by the care 
they give to the aged, the infirm, the helpless, the weak, the impov- 
erished and the distressed, and who can say we in the United States are 
ranking any behind the first. 

Following our race back to its origin we see a people with family 
affection, it is true, but almost devoid of the higher instincts of humanity. 
The God image seems to be hardly visible in man. Jealousies, murders, 
fratricide, infanticide and all kindred crimes were found among these 
early people. When their aged could no more care for themselves they 
were either entirely neglected or more mercifully, perhaps, put to death. 

Later on the Hebrews in the Egyptian Captivity had little or no care 
for their infirm. Those ill were left to die, those who were poor left to 
starve, and those who were weak might be ground under the cruel heel 
of the task master. These conditions it is true were largely the result of 
a life of oppression and slavery, but the result in the development of 
merciful instincts was the same as though from any other cause, no 
mercy was developed, or comparatively little. 

The stringency of the L^vitical law in dealing with such cases shows 
most conclusively that the tendencies of "these semi-slaves had not ma- 
terially changed after their removal from Egypt. Their enforced mercy 
though was of a very negative character. The needy might be allowed 
to beg by the camp gates, or in front of the tabernacle. No provision 
was made for the poor from the public store, this being diverted into 
priestly and kingly channels. 

Not until the time of Christ and the early church was any special atten- 
tion paid to this helpless class of the population. An officer was at that 
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time appointed by the churches whose duty it was to look after such 
affairs. 

Through the middle ages the monasteries and convents gave shelter 
and care to a limited number, but this served only to emphasize these 
conditions of the poor rather than to alleviate them. 

Modern history following more closely, perhaps, the spirit • of the 
Master has newly created a sympathy for the suffering poor and the phi- 
lanthropist is indeed the "lover of man." Love and pity for man have 
been alone the motives which have created all the eleemosynary institu- 
tions of this century. 

In England, perhaps, the earliest to feel this need was Elizabeth Fry. 
The poor and the aged had her money, her sympathy, and her undying 
influence has still its place in the hearts of men. The seed planted by 
John Howard, Hannah More, Wilber force, and the Wesley s has grown to 
be a tree in whose branches the nations of the earth may rest. 

Among European peoples, the Saxon family are among the foremost in 
forming charitable institutions. These indeed are to be considered en- 
tirelj^ separate from penal institutions, in which line we find the French 
leading with their "philosophy of crime," Germany, Holland, Scandi- 
navia and England on the eastern shore of the broad Atlantic, and the 
United States on the west. 

We can, indeed, read some thrilling chapters in our own history of 
charitable development, and no one can contemplate the inner and un- 
written history of our Republic without appreciating all we are doing for 
our fellow men. 

Not one soul, male or female, infirm or needy, or suffering in any way, 
but can find some open door, some warm sympathy awaiting them, and 
they need but to find the road leading to this sheltering harbor. 

Every town and city, every score of inhabitants, have their favorite 
charity, and no one charity appeals so deeply to any community as that 
which cares for the aged. 

It has become in the last half century a sort of fashion to be the friend 
of the needy. The rich are ever ready with their open purses and willing 
hands and feet, and the poor from their poverty give to those poorer yet. 
The pulpit and the bar, the market and the street, the drawing room and 
the work-shop — all have a common interest in these widely spread and 
all-embracing charities. 

What need have we to look behind at the cause ? Here is the result. 
With that we are to deal. If the aged are needy because of a lack of 
financial shrewdness, because of lives of indulgence, or perhaps because 
they are oast off by those who should be their protectors — for none of 
these reasons must they be allowed to suffer, and ours it is to do what we 
can to lessen the woes of humanity. 

A benison must rest on the women of Columbia County for the brave 
way they have taken their opportunity : never daunted, always forward, 
always gaining something. 

The dear old people who are with us as a care are equally a treasure, 
and not one working with or for them but comes to regard them as a fac- 
tor in life, which omitted would destroy the perfect composite. 

A heart without a charity in it is a heart without the angel dwelling in 
it. If your heart has no indwelling angel open it to the "Home" Charity. 
Loose the gate of treasure house and every dollar spent, every energy 
put forth, will bring a rich return. " He who soweth sparingly will reap 
sparingly" is no less true to-day than when it was uttered in the long ago. 

Miss W. 
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SOUPS. 

Tomato Soup (without Meat). 

One large can or twelve fresh tomatoes, one quart boiling 
water, two small onions, one small carrot, one-half small turnip, 
two or three sprigs of parsley or a stalk of celery, all cut fine 
and boiled one hour ; as the water boils away add more, so that 
the quantity remains the same ; season with one even tablespoon 
of salt and sugar and half a teaspoon pepper, also some tomato 
catsup or Worcestershire sauce to taste. Cream, a tablespoon 
of butter with two heaping ones of flour and add hot soup until 
it will pour easily. Pour into the soup, boil together five min- 
utes, then strain into the tureen through a sieve and serve with 

toasted crackers. 

Mrs. H. Lyle Smith. 
Potato Soup. 

A quart of milk, six large potatoes, one stalk of celery, an 
onion, and a tablespoon of butter. Put milk to boil, with onion 
and celery ; pare potatoes and boil thirty minutes ; turn off the 
water and mash fine and light ; add boiling milk and the 
butter, and pepper and salt to taste ; rub through a strainer and 
serve immediately. A cup of whipped cream, added when in the 
tureen, is a great improvement. This soup must not be allowed 
to stand, even if kept hot ; served immediately, it is excellent. 

Contributed. 
Green Pea Soup. 

Cover a quart of green peas with hot water and boil, with an 
onion, until they will mash easily; the time will depend on the 
age of the peas, but will be from twenty to thirty minutes; 
mash, and add a pint of stock'or water ; cook together two table- 
spoons of butter and one of flour until smooth, but not brown ; 
add to the peas, and then add a cup of cream and one of milk ; 
season with salt and pepper and let boil up once ; strain and 
serve. A cup of whipped cream added the last moment is an 

improvement. 

Mr&. G. W. 7. Lord. 
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V. WHITBECK, 

(SUCCESSOR TO FORSHEW.) 

% PHOTOGRAPHED * 



^^1 WARREN STREET, 



Mx_jE3^»ON, r^r. v. 



Chatham House, 

OPPOSITE B. * A. n. n. DEPOT. 

t4 A. nr H A. rwi , r<i. 'v. 



CHAS. ROSBORO, Proprietor. 

Heated Thtpughout with Steam. Lighted by Electricity. Hot and Cold 
Water Throughout. . Bath Rooms Well Furnished. No Extra Charge. 

HATES, $2.00 PER DRY. IiIVEHY ATTACHED. 

WASHBUBN & CO., 

» 

Cc^mmtooton Healers in 

Haj, Straw, d all M of Wrj Prok, 

650 WEST 34th STREET. NEW YORK. 

ALSO DEALERS IN 

Qroccrics, tjun^ber, CoaJ^ Flour ai^d flay Bai^ds* 

LINLITHGO STATION, N. Y. C. A H. R. R. R. 
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Corn Soup. 

One pint of grated corn, three pints of boiling water, one pint 
of hot milk ; put the cobs with the water and boil slowly one- 
half hour ; remove them and put in the corn and boil until soft, 
then put through a seive ; rub two tablespoons of flour with two 
tablespoons of butter, until smooth ; add this to the soup, and 
stir until it thickens ; then add the hot milk ; boil one minute ; 
set back and add the yolks of two eggs, well beaten ; serve 
immediately. 

Sarah K. 

Potato Sottp. 

Two large potatoes mashed, one pint of milk, one teaspoon 
salt, a little pepper, one tablespoon butter, one-half tablespoon 
flour ; boil together in double boiler, adding butter and flour last ; 

strain ; serve hot. 

T. N. 

White Sonp Maisrre. 

One pint milk, two pints boiling water, three tablespoons flour, 

two onions, pepper and salt; let the flour thicken in milk and stir 

in yolks of two eggs. 

G. y. Bigg. 

I/obster Bisque. 

Chop four pounds of lobster quite fine; boil one quart of milk 
in a farina kettle, and when scalding hot add lobster ; let it sim- 
mer ten minutes, then add a tablespoon of butter, a dash of 
cayenne and salt; just before removing from the stove stir in 
two eggs. 

Mrs, Hyatt, 

Bean Soup. 

Soak one quart of beans over night in cold water ; in the 
morning pour off the water, and put them in a kettle with four 
quart of water ; boil until soft enough to pass through the col- 
ander ; season with pepper and salt and a piece of butter the 
size of an egg ; or boil with the beans a piece of salt pork ; throw 
pieces of bread, cut into small pieces and fried in butter, into the 
tureen, and strain the soup upon them ; if the soup is too thick 
add boiling water. 

Contributed, 

Cream of Celery Soup. ' 

A pint of milk, a tablespoon of flour, one of butter^ a head of 
celery, a large slice of onion and small piece of mace ; boil celeiy 
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JfllWES fl. HOVER, 



MANUFACTURER OF 



COLUMBIAVILLE, 



COI^ViiBIA COTJ"MTY, KK^^AT YORK. 



All Goods Sold Direct from jHilL 



FRIKNDS' SCHOOL, 

Pt^OVlDEflCE, 1^. I. 
Foimded in if ft4. An BseoUent Bqu^, 



Its educational work is not limited to school hours. It is a community by 
itself. The healthful, moral public sentiment in this class of schools can- 
not be overestimated. Healin, manners, conduct and morals are first in im- 
portance. The school gives special care to Elementary English Education 
with a view to practical business. Its department in natural science is in 
charge of a thorough teacher with large experience ; also the department of 
modern languages. The most approved preparation for any college is fur- 
nished. Excellent instruction is given in literature, history, civic govern- 
ment, vocal and instrumental music, drawing, painting and wood carving. 
Gymnastics, calisthenics and out-of-iioor sports are under the care of com- 
petent teachers. Courses of lectures and concerts free to the students are 
an attractive feature. The school has a large library, and is well equipped 
for \\,% work. All persons are invited to visit and examine its appliances for 
educational services. 

Address, 

AUGUSTINE JONES, LL. B., 

FrlnclpaO. 
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in a pint of water, from thirty to forty-five minutes ; boil mace, 
onion and milk together ; mix flour with two tablespoons of 
cold milk, and add to boiling milk ; cook ten minutes ; mash 
celery in the water in which it has been cooked, and stir into 
boiling milk ; add butter, and season with salt and pepper to 
taste ; strain and serve immediately. The flavor is improved by 
adding a cup ot whipped cream when the soup is in the tureen. 

Mrs. J. R. Cady. 

Bouillon fbr Irtiiiclie<m. 

Take ten pounds of beef and bone, cover with water ; when 
it boils set it back on the range and let it simmer two hours ; 
then put in two carrots and two onions, with three cloves in each 
onion ; salt and pepper ; simmer until the meat falls from the 
bone ; strain through a very fine strainer ; when cool, remove 
every particle of fat ; serve very hot in bouillon cups, with a 
slice of lemon in each cup. This quantity for fifteen persons. 

Mrs. A. J. Gifford. 

Beef Sottp. 

Take a shank of beef with plenty of meat upon it, and boil 
five or six hours the day before using ; the next day skim off the 
grease, put the jelly in the soup kettle, and one hour before 
serving add turnips, carrots, onions and cabbage chopped fine, 
in quantity desired ; a few tomatoes and a little celery improve 
it ; season with pepper and salt ; drop in a few noodles. Three 
tablespoons of rice may be added with the vegetables. 

Mrs. J. R. Cady. 



FISH. 

To Boil Fish. 

All fish except salmon should be put into cold water — a table- 
spoon each of salt and vinegar to every two quarts of water. 
Allow ten minutes to the pound after the fish begins to boil. 

Common Sense Receipt Book. 

New Bedford Clam Chowder. 

Wash fifty clams (in the shell) and pour enough boiling water 
over them to steam them until they open ; strain the liquor and 
put it in the chowder kettle ; chop the clams fine and put into 
the liquor ; cut a pint bowl of salt pork into dice ; one pint bowl 
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KING REA50N 



dictates that naught but the best 
shall be given his subjects . 



AMERICA'5 SONS 



and daughters know and need noth- 
ing better than C. H. EVAJ^S ^ 
SOJSrS' India Pale Ale. 



A GRATEFUL TONIC 



with your meals or upon retiring. 
As rich and mellow as old port, as 
bright and sparkling as champagne. 

NO FALSE FERHENTS. NO HARMFUL ACIDITY. 



LIKE PERFUMED DEW 



resting its glistening beauty on the 
roses' petals, quaffed in amber 

m 

nectar. 

A balm to tired stomachs nau- 
seated by drugged ferments. 

As years go on your blood grows 
less in volume and needs enriching. 
E VASTS' Brown Stout will do it. 



COMMON S^N^SE RECEIPT BOOK. 19r 

of onions chopped fine ; one pint bowl of potatoes cut fine ; fry 
the pork to a delicate brown, taking care that it does not burn ; 
take it out and put it in the chowder kettle ; pour ofif some of 
the pork fat, keeping enough to fry the onions ; be very partic- 
ular not to allow them to burn, as that will ruin the chowder ; 
when fried to a golden brown pour over them a pint of boiling 
water ; throw this into the chowder kettle ; let it boil slowly on 
the back of the stove ; an hour before you wish to serve add the 
potatoes, and let it continue to boil ; when ready to serve add a 
quart of boiling milk, a cup of rolled crackers, season to taste 
and if desired add tomatoes and carrots, already cooked. 

Mrs. J. R. Cody. 

Clam Fritters. 

One quart of chopped clams, two-thirds cup of milk, one egg, 
quarter teaspoon of soda, flour to make thin batter ; stir all 
tpgether and drop on a hot griddle and fry a light brown. 

Mrs. S. R. Rainey. 

Fricasseed Oysters. 

Use fifty oysters ; scald until they are plump ; strain them 

into a colander ; place them in the oven to keep hot ; replace the 

liquor on the stove, rub a piece of butter the size of an egg into 

a tablespoon of sifted flour, pour onto this the oyster liquor and 

heat to a boil, stirring all the time ; add to this the yolks of two 

eggs well beaten, the juice of one lemon and a pinch of cayenne ; 

pour over the oysters and serve. Do not boil after adding eggs 

or it will curdle. 

Mrs. J. Rider Cady. 

Codfish Balls. 

Soak the fish in cold water until fresh enough, then pick it up 
very fine; boil potatoes and mash thiera ; mix fish and potatoes 
together while the potatoes are hot, taking two-thirds potatoes 
and one-third fish ; have ready a small q^iantity of hot milk, in 
which a good-sized lump of butter has been dissolved ; beat until 
very light ; make into balls, flour them, and fry in a spider. 

. . Mrs. J. RjCady. 

Salmon Croquettes. 

One pound of cooked salmon (about one and a half pints when 
chopped), one cup of cream, two tablespoons of butter, one of 
flour, three eggs, one pint of crumbs, pepper, salt ; chop the 
salmon fine, mix the flour and butter tosrether, let the cream 
come to a boil and stir in the .flour, butter, salmon and 
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^LJY VCDI-JFR 






VAN'S 



-AT- 
f f. 



YELLOW FRONT," 
537' Warren Street, Hudson, N. Y. 



ivcrA#ri.ir or^posirm FARtsmms bank. 






WHOLESALE DEALER IN 




Stra.>^ and Nlanila F^aper. 

Wholesale ag^ent for Pill&bury, Jones, Schumacher, and other well- 
known brands of Flour. 

743 ^ IAS COLUMBIA ST., HUDSON, N. Y. 



purnitut^e and Cat^pets 

BUY DIRECT FROM THE MAKER. 

HUDSON, N. Y. 




BCTTERICK'S PATTERIVS. 

FOSTER'S HOOK GLOVE. 
COHOES rNDERWEAR. 

No. 543 WARREN STREET. 
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seasoning ; boil one minute, stir in one well beaten egg and 
remove from the fire ; when cold shape and proceed as for other 
croquettes. Canned salmon can be used. 

Miss Minnie A. Folger, 

Oyster Omelette. 

Beat six eggs separately ; add by degrees, one gill of cream to 
the beaten yolks ; season with salt and pepper ; add the whites 
well beaten ; have ready one dozen large oysters, cut in half ; 
if the oysters are smaller more can be taken and chopped. Put 
into a saucepan to heat, one tablespoon of butter, pour eggs 
into it ; drop the oysters on evenly. Fry a light brown, then set 
in the oven to brown the top, or turn as an ordinary omelette. 

Contributed. 

Salmon I^oaf. 

One can salmon, one half cup cracker crumbs, three egg^. 
Pour the oil from the salmon, and bone thoroughly. Then add 
the cracker crumbs, eggs beaten, oil from the salmon, a little 
lemon juice, salt and cayenne pepper. Put in buttered mould 
and steam an hour and a half. Serve with drawn butter sauce. 

Mrs. F. Loveland, 

Timbale of Salmon, with Sauce HoUandaise. 

One pound salmon, four esjgs, four tablespoons cream, salt 
and pepper. Mash salmon fine, adding slowly the cream, then 
add salt and pepper, yolks of eggs well beaten. Beat whites of 
eggs to a stiff froth and stir carefully into the mixture. Bake in 
a quick oven 15 minutes. Sauce Holiandaise. — Put one pint of 
water in a sauce pan with a slice of onion, bay leaf and blade of 
mace. Let them steep for about 10 minutes ; rub together two 
tablespoons butter and two of flour, and add this to the water 
and strain. Return the sauce to the pan when hot ; add yolks 
of two well beaten eggs ; cook a moment without curdling ; 
take from fire ; add tablespoon lemon juice, same chopped pars- 
ley, teaspoon of salt, pepper, and it is done. 

Mrs. P. H. Gilhooly. 

Irobster Newburg. 

• 

Cut up six pounds of lobster, saving out the fat ; make a sauce 
of two-thirds of a pint of cream, two-thirds of a pint of sherry 
wine, the whites of two eggs well beaten, one tablespoon of bet- 
ter and two-thirds of a cup of flour. When the sauce is very hot, 
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AD VER TISEMENTS. 



D. H. KKNNKDY. 

Having for fourteen years conducted a general Grocery Business, he 
did on May ist open the finest Grocery Store between New York and Al- 
bany, at 

403 WARREN ST., ON CENTRAL SQUARE. 

In addition to the large stock of General Groceries, he has heretofore car- 
ried, he has added the finest line of Imported and Fancy Groceries ever 
offered in Hudson. His stock is new and complete, and prices as low as 
the lowest. Staple Groceries of the best. Imported goods of the finest. 
Imported Cheese of all kinds. Teas, Coffees, Spices, Flour and Provisions. 
Fruits of all kinds in their season. 



Consilltirig Engineer, 

House and Office, Livingstoni N. Y. 



Railways, Proper Location. Valu- 
ation per mile for Assessors. 

Title Suits, Lost lines, monuments 
and faulty descriptions located. 

Surveys, Maps. Sewerage. Street 
Improvements. 



Henry Van Dyke. Spencer Rockefeller. 

VAN DYKE & CO., 

Furniture Dealers 

AND 



MAIN STREET, VALATIE, N. Y. 



THOS SHAUGNESS, 

DEALER IN 

dpy Goods, 

Ready-Made Clothing, Ladies' and 
Gents' Furnishing Goods, Carpets, 
Oil Cloths, Boots and Shoes, Hats, 
&c., &c. 

VALATIE, N. Y. 



WALLACE B. ROWE, 



dealer in 




fIRIfl STREET) VRItATIE, ft. Y. 



I^adies' and (rentlemeii's 

Fine Shoes a Specialty. 



VALAT/E, N. Y. 

Old Stand of P. B. VAN SLYCK'S. 

DEALER IN 

Paii^ts^ Oils^ Crockerat 

LAMPS AND LAMP GOODS, 

Tobacco, Cigars, Stationery and 
Fancy Goods, 5c. and loc. counters. 

5t. Charles Hotel, 

COLUMBIA ST., HUDSON. 

RATES, %a.OO PER DAY. 



FlfsHtlass * Iiivefy « Attached. 



L. 0. HANSFIBLD, Proprietor. 
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add the lobster and let it come to a boil ; season it well with red 
pepper and salt, and just before serving add the fat. 

Mr, S, Y, Southard* 
Oyster Pie. 

Line a deep dish with rich pie crust ; lay a plate on top of the 
dish ; upon this place a top crust for the pie and bake it ; while 
the crust is baking, wash and drain one quart of oysters ; cook 
them in a stew-pan for three minutes ; season with butter, pep- 
per and salt to taste. Add one tablespoon of cream, if you have 
it, if not, use milk. When the crust is done take off the top 
crust on the plate, and then fill the pie with the oysters pre- 
pared. Place the top crust over them, and it is ready to serve. 

Mts, Leonard Parker, 

Creamed Codfish. 

Have good old-fashioned codfish, not pressed fish ; pick up in 

small flakes a pint bowl full ; soak three hours, changing the 

water three times and rubbing out the salt ; place on the stove 

and cover with boiling water ; as soon as it boils pour off the 

water and set it back. Prepare a cream sauce in another pan 

by melting a tablespoon of butter with a teaspoon of flour stirred 

with it ; add a generous cup of rich milk ; stir till it thickens ; 

set it back ; cook slowly five minutes ; when ready to serve stir 

into it two eggs well beaten ; pour over codfish and serve ; use 

cream instead of milk if you have it. 

Mrs. J, Rider Cady, 



HEATS. 

Smothered Steak and Onions. 

One large round steak, cut thick ; put into a good-sized sauce 
pan, seasoning thoroughly with salt and pepper ; slice two 
dozen good-sized onions thin and put them in on top of the 
steak ; season well ; add boiling water enough to cover it well, 
cover tightly, and let it boil fifteen minutes on the front of 
the stove ; then push back so that it will cook slowly for five 
hours. This water should be sufficient to boil down to a rich 
brown gravy, but if there should not be enough for this, more 
must be added. 

Mrs. J. R. Cady. 
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MANUFACTURERS OF 



Kine Clears and Tobacco. 



We also keep in stock the finest line of Meerschaum and French 

Brier Pipes of all styles, at 

620 WARREN ST., HUDSON. 



DEALERS IN 

(groceries f Provisioi^s^ Fruits^ §c^ 

239 ^A^ARREN ST., HUDSON. 

■EST. :F. BJS^I,!,. C. ^. SJLX,X,. 




. 307 WARREN ST., HUDSON. 

SECOND DOOR ABOVE P08TOFFICE. 

CHARLES C. TBRRY, 

316 WARREN ST., HUDSON, 

IRE Insurance Policies 



ISSUED TO ANY AMOUNT IN 

FIRST-CLASS COIvIPANIES. 

HENRY ANABLE, 

DEALER IN 

Wool, Leather and Findings, 

First Door above St. Charles Hotel. 
Cash paid for Wool, Hides, Tallow, Raw Furs, Calf and Sheep Skins. 
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Pressed Chicken, 

Boil a fowl until very tender ; season with salt, pepper, and a 
very little mace ; boil down the liquor in which the fowl is 
cooked until very rich ; to about a cup of the water remaining 
add a little gelatine.previously dissolved in water ; place slices 
of hard boiled eggs in rows around a mould ; put a little of the 
water and gelatine in the bottom of the mould, and when it is 
hardened a little press the chicken chopped very fine tightly 
into the mould and moisten with the gelatine and water. 

Mrs, H, V, Esselstyn, 

Chicken Croqnettes. 

One solid pint of finely chopped cooked chicken, one table- 
spoon of salt, half teaspoon of pepper, one cup of cream or 

chicken stock, one tablespoon of flour, two eggs, one teaspoon 

of chopped onion, one pint of bread crumbs, three tablespoons 

of butter. Put the cream or stock to boil, mix the flour and 

butter together, and stir in the boiling stock ; then add the 

chicken and seasoning ; boil for two minutes, then add two eggs 

well beaten ;. take from the fire immediately and set away to 

cool ; when cold, shape and fry. 

Mrs, P, Edw, Van Alstyne, 

CalPs I/iver (roasted). 

Soak the liver in salt and water to draw out the blood ; soak 

for one hour ; wipe perfectly dry ; stuff with a force-meat made 

of bread crumbs, salt, pepper, thyme, and if you wish a little 

sage ; moisten this with butter melted in a very little hot water. 

In order to get into the liver, make an incision with a narrow 

sharp knife and without enlarging the aperture where the blade 

entered. Move the point dexteriously to and fro to enlarge the 

cavity inside ; stuff this full of force-meat ; sew or skewer up 

the outer orifice ; roast one hour, basting twice with butter and 

water, and afterward with gravy in the dripping pan ; pour the 

gravy over the liver when done. This can be served hot or cold 

cut in slices. 

Miss Minnie A, Folger, 

Pork Stew. 

Four lbs. fresh pork, eight ears corn and eight tomatoes ; cut 
all the fat from the pork and fry out thoroughly in a spider ; 
chop fine an onion and fry in fat ; when brown skim out these 
bits ; put the fat in a deep, round kettle ; put in the lean meat 
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which has been cut into small squares ; dredge some flour on 
and fry quickly a light brown ; season with salt and pepper ; 
then put in tomatoes, sliced, dredging on more flour and season- 
ing ; next the corn, which has been cut and scraped from cob ; 
set back from great heat, where it can slowly simmer two hours. 
When done the gravy should be somewhat thick, if not so, 

dredge in a, little more flour. 

Mrs, A, Hyatt. 

Sweetbreads and Mushrooms. 

Boil twenty minutes, half a dozen large sweetbreads ; plunge 

into cold water to blanch ; when cold trim and cut into slices ; 

stew the mushrooms (one can) in the liquor for one hour, then 

add the sweetbreads, salt and pepper, two teaspoons of flour, 

one pint of cream or rich milk and a piece of butter. Serve at 

once. 

Mrs, B, 
Beef Iroaf. 

Three pounds of raw beef chopped fine ; one slice of pork 
chopped ; three rolled soda crackers ; one-half cup of milk ; one 
tablespoon melted butter ; one tablespoon of salt ; one tea- 
spoon black pepper. Mix well together and bake two hours. 

Contributed, 
Veal I^oaf. 

Three pounds of raw veal chopped fine ; two slices of salt 
pork chopped ; two eggs ; three teaspoons of salt ; one tea- 
spoon of pepper ; two slices of bread crumbed fine ; one-half 
cup of cream or milk ; make into a loaf ; dredge with flour and 
bake three hours. Put hard boiled eggs through the loaf if you 
like. 

Contributed, 
Jellied Veal. 

Boil a knuckle of veal until the meat can be picked easily 

from the bone, but not long enough to lose flavor and nutriment ; 

chop fine, add pepper and salt to taste, a few drops of lemon 

juice, half teaspoon of Jndia curry powder, if liked ; strain the 

liquor in which the jelly was boiled through a jelly strainer, and 

season as above, leaving out the curry ; add a good pinch of 

gelatine, and let it dissolve ; grease a jelly mould with a little 

butter ; line with slices of lemon and red beets cut in fancy 

shapes. Just before putting the mixture in the mould mix meat 

and liquors together, stirring only just enough to mix; let it 

stand a few hours ; turn out on a platter, garnish with tender, 

white leaves of lettuce and small radishes. 

Contributed, 
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BUY TOXXH. ^ 

Fine Table Cutlery, Plated Spools arid ForKs, 
Bisseirs Best Carpet SiA^eepers, Sii\ootl:\irig 
Irons, Clott[es Wringers, Farr\ily Scales, Meat 
Cutters, arid Apple Parers arid Slicers, at 

J. C. ROQERSON'S, 

ei3 WARREN ST., HUOSON. 






DEALER IN 



Fine eraiies or leef, prnttoii, veai lanm, Port, lam, 

BACON, LARD, SAUSAGE, &c. 

Comer Wani»ii and Fiflh Streeto. 



CONRAD SCHKU, 

DEALER IN 

Beef, • Lamb, • Mutton, • Pork, 

359 WARREN ST., Corner Third, HUDSON, N. Y. 

Men's and Boy's Fine Clothing, 

OR A SUIT MADE TO ORDER, 

GO TO 

JACOB V^HONSKI, 

555 CUatrtren St., Hudson. 

Queen'3 * Hair * Gro^wrer 

is the popular preparation to keep the scalp clean and 

stop the hair from falling. 

RICE BROTHERS, 

322 WARRKN STREET, HUDSON. 
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Meat Souffle. 

One pint of milk in double boiler, one tablespoon butter, two 
tablespoons flour rubbed to paste ; mince bowl full of any kind 
of meat, fine, and pour into the sauce ; when cool stir in juice of 
lemon and two eggs ; put in baking dish ; cover on top with 
bread crumbs or whisk over with eggs ; bake slowly for an hour. 

Mfs, Choate, 



SALADS. 



. Potato Salad. 

Six large boiled potatoes cut into dice ; one onion chopped 
very fine with a little celery ; over this pour a Dressing, one-half 
cup of milk boiled and thickened with two teaspoons of flour ; 
when cold add one tggy the yolk and white beaten separately, 
and as much oil as you like ; cream if you prefer ; season with 
salt, a tablespoon of vinegar and add a pinch of curry powder ; 
pour over the potatoes an hour before serving. This dressing is 
very nice for cabbage, leaving out the curry and adding a table- 
spoon of sugar. 

Mfs. F, O. Abbott, 

. 

A Dressingr for Sandwiches. 

One-half pound of butter, three tablespoons of mixed mus- 
tard, three tablespoons of oil, a little red pepper, the yolk of one 
egg and a little salt; mix well together; chop your ham or 
tongue together with some cold chicken if you have it ; cut the 
bread thin ; spread with the meat which has been well mixed 
with the mustard dressing. Press the bread closely together 

and trim the edges. 

Mrs, M. H. Gaul, 

Mayonnaise Dressing:. 

One tablespoon of dry mustard ; two even teaspoons of salt ; 
two teaspoons of vinegar ; one large pinch of cayenne pepper ; 
yolks of three eggs ; mix these together and add one-half pint of 
oil and one gill of vinegar. More oil may be added. 

Mrs, Willard Peck, 
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DEALER IN 





Kreshi and 

Choice Poultry in Season a Specialty. 

712 COIiUMBIA ST., Park Plaee Havket, IIUDSOII, % ¥. 

A. t?. VAH DeBOGAl^T, 

RETAIL DEALER IN 

Groceries, Provisions ^Country Produce. 

CHOICE KLO"CrRS A SFECIAI^TY. 

Cor. North 7th and Park Place, Hudson, N. 7. 
BATON BROS,, 

ArtistiG Wall Papers and Deeoratiofis. 

HOUSE HND SIGN PAINTING. 

Interior Decorations a Specialty. Bstimates on all Jobs. 

348 WARREN ST., HUDSON, N. Y. 

YOUR HUSBAND OR BROTHER 

« SHOULD HAVe HIS 




MADE BY 

H. A. BOtTCHER, 

Ask him to try Boucher. 348 Warren St., Hudson, N. Y, 




*— -, 



GAS, STEAM AND HOT WATER HEATER. 

436 WARREN ST., HUDSON, N. Y. 
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Cabbas:e Salad. 

One quart chopped cabbage ; three yolks eggs ; one small cup 
of vinegar ; one tablespoon of sugar ; one half teaspoon of mus- 
tard ; a tablespoon ot butter ; a teaspoon of salt. Cook these 
ingredients on the stove until' the dressing thickens ; add a half 
cup of cream ; strain and pour over the cabbage. 

« Mrs. F. 

Boiled Salad Dressinsr. 

Six raw eggs, heaping tablespoon corn starch, two tablespoons 
mustard, three teaspoons salt, pinch of red pepper, six table- 
spoons of vinegar, one and one-half pounds butter, one pint boil- 
ing water, yolks of two raw eggs, one half bottle oil, or one pint ; 
pour boiling water in double boiler ; beat eggs lightly ; mix 
mustard, salt and pepper with little cold water, also cornstarch 
and beat into eggs ; pour mixture into boiling water, stirring 
constantly until it thickens ; add the butter to this and stir ; 
beat yolks of two eggs and oil together and add when cool. 

Contributed. 



VEQETABLES. 



Creamed Potatoes* ^ 

Have your potatoes cold, not freshly boiled ; cut intolknall 
pieces or chop if you wish ; heat milk in a double boiler ; put 
the potatoes in this ; salt, pepper and butter and over the top 
dredge a little flour ; let them cook slowly for half an hour or 
more, but do not stir till you serve : then add a little cream and 
let it cook a moment, but if you haven't the cream you will find 
it excellent without. 

Miss C. B. 
Oreen Strins: Beans. 

Boil your beans till tender with a piece of salt pork ; add two 
quarts of milk and boil till nearly done, then add a little butter 
just before taking them up. 

Mfs. C. H. Gaul. 

Baked Tomatoes. 

Select large, smooth tomatoes ; cut off the tops and lay aside ; 
scoop out the inside ; mix this with some finely chopped meat 
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WM7 QRANQER, President. MARK DUNTZ, VicE-PREfT and TREAt. 

THOMAS F. HANNON, Secretary. 



11(6 Sranp & fireig BniwiD!i Co., 



BRK'Vy'KELS OK 



HODSOH GH£A]H AIiE, 

•TOCKy IHDIA FALB AZID BVRTOZI ALB9, 

PORTER AND STOUT. 

Sixth Bbls. for Family Use. HUDSON, N. Y. 



LIFE INSURANCE AT ABOUT ONE-HALF USUAL RATES. 

It has stemmed a deluge of adverse attacks victoriously. 



JVf uittial * Reserve * Kund 

The peer of any Life Insurance organization existing. No comoany offers 
more advantageous features, or has achieved better remits. 

BESEBVIi: OR EMERGENCY FUND, 4|S3,5I9^326.I3 

The Central Trust Co. of New York, trustee of its reserve fund. 
PAID IN DEATH CLAIMS, $16,650,000.00, 

INSURANCE IN FORCE. $245,000,000 

Competent men can secure liberal contracts. Further information sup- 
plied upon application to any of the managers, general or special agents in 
the United States, England, France, Sweden, Scotland or Canada, or by 
applying at the 

HOME OFFICES, POTTER BUILDING, 

ZVo. 38 Park Bow, How York City, V. 8. Jk. 

lt« Pour Cardinal Points, Honesty, Prudence, Wisdom, Equity. 
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of any kind and a little boiled rice ; season with pepper, salt and 

curry powder ; fill the tomatoes with this mixture ; put the tops 

on as covers with a piece of butter in each one ; pour a little 

boiling water in the pan and bake 45 minutes. 

F. G. C. 

Potato Puff. 

Boil your potatoes ; mash smooth ; to one pint of mashed po- 
tato add two tablespoons of butter, a teaspoon of salt ; beat 
with a fork till creamy and light ; add yolks of two eggs, a cup 
of rich milk, lastly whites of two eggs beaten to a froth ; make 
in cones and bake in a quick oven or in a buttered baking dish if 

you prefer. 

Contributed, 

Becaloped Potatoes. 

Cut as many raw potatoes as you wish to use in thin slices ; 
place a layer in the baking dish ; salt and pepper, butter and 
milk over each layer ; fill the dish to the top ; cover with fine 
bread crumbs, moistening with cream or milk and bake two and 
a half hours, covering so it does not brown too much. If you 
use cooked potatoes you need cook but a half hour. 

Mrs, M. JV. Beebe. 
Com Prittete. 

Six ears corn grated or cut very fine, three eggs, two table- 
spoons flour, and one of cream, salt ; mix well an^ ft*y in buttw. 

* Mrs. E. A. ft^h. 

Baked Beets. 

Bake in the oven till quite tender ; slice and season with but- 
ter, pepper and salt. 

To ccfok peas in the French way without water, put in sauce 
pan witii a good sized piece of butter ; cover with lettuce leaves ; 
simmer slowly on the back of the stove ; season and serve. 

To cook spinach, boil as usual ; when done let cold water 

run on it for a moment ; drain, put in a sauce pan on the stove 

and let it dry; season with butter, pepper and salt ; pour into it 

three tablespoons of cream, and mould in a mound with slices 

of boiled eggs on top. 

Contributed. 
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PURSSELL MFG. CO., 

Bakers and Caterers, 

916 BROADWAY, (East Side,); 6tb AVE. & 51st ST.; 48 EAST 42d ST., 



LJir^LJ f^\ AOO BREAD. ROLLS. CAKE. 

niVSin WL.MWW PASTRY, ICE CREAMS. Ac. 

DELIVERED TO FAMILIES. 

Weddings, • U\mn • and • Heeeptions 

SERVED WITH EVERY REQUISITE, 

I ■ I ■ < 

237 WARREN ST., HUDSON. 

PttlVATE tiima HOOIIS fOH liRDlES AllD GEHTIiEHEH. 

THOS. WHlTFIEIiD 8t CO., 



Biipeffliifflg €b@mi§t 




9 



240 Wabash' Avenue, Cor. of Jackson Street, 



, II_L 
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BREADS. 

Quick Bf own Bread. 

One cup of Indian meal ; two cups of graham or wheat flour ; 
one-half cup brown sugar ; one-half cup of molasses ; one cup 
sour milk; one cup of sweet milk; one teaspoon of soda, 
dissolved in milk ; a pinch of salt ■ one egg without beating. 
Mix all well together and bake about one hour in slow oven. 

Mrs, Freeman Skinner, 

Rolls. 

Three cups of milk ; three fourths of a cup of butter ; three 
quarters of a cup of yeast ; whites of two eggs ; one heaping 
teaspoon of white sugar ; flour to roll. Beat sugar and egg to- 
gether. 

Mrs, J, M.Johnson, 
Sally I^unn. 

Scant three quarts sifted flour, six eggs, nine tablespoons of 
su£:ar, one pint and a half of milk, butter size of a goose egg, 
one pint yeast. Let butter, sugar, and milk boil up once to- 
gether, when cool add flour and yeast, beating till it leaves the 
spoon ; let it raise, then add eggs well beaten ; let raise in pans ; 

bake quick. Sufficient for eighteen persons. 

Mrs, C, H, Stott, 

Brown Bread. 

One pint warm water, one yeast cake, a little salt, wheat flour to 
make a sponge, (not too stiff). In the morning add halt a cup of 
sugar, two tablespoons melted butter and a small half teasjjbon 
soda dissolved in a little water ; beat it well with a strong spoon ; 
add graham flour till like a batter. This makes two small loaves. 

Mrs, J, M, Punderson, 

Rye Bread. 

Set a wheat flour sponge over night ; in the morning put 

warm water enough to thin, one teaspoon of lard, a little salt, 

half a cup of sugar, sifted rye meal to make stiff, half teaspoon 

bicarb, of soda dissolved in hot water ; stir well and set away to 

raise. When light, put on bread board some rye flour, and knead 

quickly, one loaf at a time, and put in warm bread tin, greased. 

When light, bake in oven same as wheat bread ; when done, 

grease the top with a little butter ; the crust will be nice and 

thin. . 

Mrs. Alfred Van Deusen, 



AD VER T ISEMENTS. 



SoLUMBiA. Hotel, 

SUta A Thlrty-Plret 5tiT«U. 

CHICAGO. 



uimeAii A>D snoruii Fun. 

RtTEI. SpCCI>L TERHa TO FuillEI. 

Electric call and return bells 
in every room. Passenger and 
bagl^age elevator, steam heat, 
hot and cold water and baths 
on every floor. Every modern 
appliance for Ihe comfort and 
convenience of guests. Street 
cars pass the hotel in every 
direction. Elevated railway 
station convenient. Lake Shore 
and Rock Island station two 
blocks from the hotel. 



BSTJl.5X,ZSZZ£ri T^ iSS?. 



J. WALL &, SON, 

Bread and Cake Bakers. 



WEDDING CAKE. 

Bniiiiicaii, Fnntii ami vlBima Breaii aiti Bolls. 



Cor. 21st & 4Eth Streets, New York City. 
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Waffles. 

Two cups of sour milk, three eggs, butter the size of an egg, 

two teaspoons of soda. 

Mrs. E. B. 
French Toast. 

One pint of milk, beat up two eggs, and stir in the milk a 
little salt. Dip the bread in and fry on the griddle. Pour melt- 
ed butter between each slice. 

Contributed. 

Waffles. 

Two teacups sweet milk, two eggs, three teacups flour, one 

saltspoon salt, one tablespoon melted butter, two teaspoons of 

baking powder. 

Mrs. E. D. DeLamater. 
Mufflns. 

One cup sugar, two eggs, one pint of milk, one-half teaspoon 

of salt, one heaping tablespoon butter, (or drippings,) three 

heaping teaspoons baking powder, flour to make little stiffer 

than cake. Bake in rings or small tins. 

Mfs. S. R. Rainey. 

Buns. 

Three eggs, three cups of milk, two cups of sugar, two-thirds 
of a cup of yeast ; make a sponge ; in the morning add one half 
a cup of melted butter, one teaspoon of soda, as much flour as 
you can stir in with a spoon. Let it rise ; then put into pans 
and stand until light ; beat sugar and eggs together ; sugar and 
water on the top when baked. 

. Mrs. J. M. Johnson. 

Fritters. 

Three teacups sweet milk, three teaspoons baking powder, 
two eggs, one teaspoon salt, flour enough to make a thin batter. 

Mrs. E. D. DeLamater. 

Popovers. 

One egg, one cup milk, one cup flour ; beaten thoroughly ; 

beat egg very light, little salt ; have pans (iron ones) very hot, 

and bake in a hot oven. 

Mrs. S. R. Rainey. 

Rice Waffles. 

One quart of milk ; one teacup of boiled rice, soaked all night 
in one-half the milk ; one and one-half pints of flour, three 
beaten eggs. The rice must be salted enough when boiled. 

Mrs. J. M. Johnson. 
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R. M. SHEPARD, 

cam A, G&Afi«, Tin, *e. 

S3B WARREN ST., HUDSON, N. Y. 

TEAS, COFFEES, SPICES, CANNED GOODS, &c. 



YOU CAN ALWAYS BE SURB Of OmTTINO THE WORTH Of YOUR 

MONEY WHEN YOU BUY Of 

TILLEY & ALDCROFTT, 

Merchant * Tailors * and * Clothiers, 

COR. WARREN & FOURTH STS., 

Goods are never misrepresented. HUDSON, N. Y. 



No message is so exquisite or beautiful that it will 
not have an added elegance if some one of the fine 
papers which we have in stock is made its bearer. 





AT- 



G. J. GANLEY'S, 

No. 349 Warren Street, Hudson, N. Y. 



SOMETHING NEW IN 




CAN ALWAYS BE FOUND AT 



R. GRAY & SON'S, 



649 WARREN ST., HUDSON, N. Y. 



We can suit all in Style, and our prices everybody 
knows are the lowest to be had anywhere. 
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Saratofifa Corn Muffins. 

Two cups of wheat flour, two heaping cups of white meal, one- 
half cup of sugar, one or two eggs, butter the size of a butternut, 
one pint of milk, two teaspoons of cream of tarter, one of soda, 

a little salt. 

B . 

Com Bread. 

One cup of Indian meal, two heaping cups of wheat flour, one- 
half cup of sugar, one cup of milk, two eggs, a piece of butter 
the size of an egg, three teaspoons of baking powder. 

Miss Alice Gill. 
Steamed Indian Bread. 

Two cups of buttermilk, one cup of sweet milk, two cups of 

Indian meal, one cup of wheat flour, one-half cup of molasses, 

one teaspoon of soda, a little salt ; steam two hours and brown 

in the oven. 

\ Mrs. Drowne. 

Ruak. 

Four pounds of flour, three-fourths pound of butter, one pound 
of sugar, one pint of milk, four eggs, cinnamon, caraway and 
yeast : rub the butter in the flour ; stir the sugar in the flour 
and butter ; set in sponge with the milk and yeast ; when light, 
beat the eggs and mix it up ; make four loaves ; bake in rather 
a slow oven. A little over-baking injures it greatly. Let it rise 
after making into loaves. 

Mrs. J. M. Johnson. 
Graham Pancakes. 

Two cnjps graham flour, one cup of white flour, one full tea- 
spoon of soda, one tablespoon of lard, three cups of sour or but- 
termilk, three well beaten eggs, one teaspoon of salt ; bake at 
once. 

MrL A. A. Chapin. 
Flannel Cakes. 

One pint of sweet milk, one-half teaspoon of salt, two tea- 
spoons of sugar, yolks of two eggs, flour enough to make a thin 
batter. When well beaten, add two teaspoons of baking powder 

and last, the whites of the eggs beaten stiff. 

Contributed. 

Gems. 

One cup of flour, one-half cup Indian meal, one-half cup of 

sugar, small one-half cup shortening, i cup of milk, i egg, three 

teaspoons of baking powder. 

M'fs. E, A. Irish. 
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A. McKINSTRY & SON, 

(8ucCE»«OR» TO R088MAN & McKINSTRY,) 
e09 WARREN STRBrnT, HUDSON, N. Y., 

Dealers in Drugs, Medicines and Dye Stuffs. 

Agent! for Averill Chemical Paint, ^e best in the market. Proprietors of Rossman's Cdebrated 
Pile Cure, Hardy'x Elixir and Houseman's German Cough Drops. 

Drug and Prescription Department in charge of Jambs A. Eisknmann, the well-known 
Pnarmacist, who is atsittcd by two licensed druggistt. 









Piano and Organ Tuner and Repairer, 

233 WARREN ST., HUDSON, N. Y. 

Ei«rf • Bzp«ri«nc«. Work CNi«nuit««d. 

EXAMINATION FRCC. REFERCNCCS. 



GOOD SHOES and LOW PRICES 



GEO. H. TATOR'S, 

6io WARREN STREET, HUDSON. N. Y. 

Paintet' and Decot^atot^, 

I- 

14 SOUTH FIFTH STREET, HUDSON, N. Y. 
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Soft Yeast, 

Two cups mashed potatoes, three cups flour, i tablespoon salt, 
two tablespoons sugar, small teaspoon ginger, one quart boiling 
water. Put sugar, salt and ginger into mashed potatoes ; add 
flour ; lastly, boiling water ; when cool enough add one yeast 
cake soaked in a little water ; let rise three times and stir down 
each time ; take one-half cup for each loaf of bread. 

Mrs. E. A. Irish. 

Tartines. 

Pick out crisp leaves of lettuce ; spread thin slices of bread 
with a little butter ; place lettuce leaves spread with, a mayon- 
naise, dressing between slices of bread. This makes a delicate 

sandwich. 

Mrs. J. Rider Cady. 

Corn Bread. 

Two cups meal, one of flour, one-half cup of butter, one cup 
of sugar, two eggs,»three teaspoons baking powder, milk enough 
to make a stiff batter. If you use sour milk use one teaspoon 
of soda. 

o. S. C 

Waffles. 

Two eggs ; one and one-half pints of milk ; two teaspoons 

baking powder; one tablespoon melted butter; a little salt. 

Beat eggs well and separately. Have waffle tin well greased 

and very hot. Half the success of these waffles depends upon 

way they are baked. 

Mrs. C. S. Livermote. 



CAKES. 



Cookies. 



One cup sugar ; one-half cup butter ; two tablespoons of • 
milk ; two eggs ; two cups of flour ; one teaspoon cream of 
taitar; one-half teaspoon bi-carbonate soda ; grated lemon peel 
for flavoring. Cream the sugar and butter, add milk and the - 
eggs beaten lightly ; mix the cream of tartar and bi-carbonate 
soda thoroughly with the flour ; add more flour to stiffen suffi- 
ciently to roll out. 

Miss Stevens, 
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USE ONLY..-^- 

YHN DEUSEN'S Old-Fastiioqed Kettle-Re ndefed 
Lard— absolutely pure— and Wasliburn-Crosby's 
Superlative Flour, and good results -will follo"a/. 
YHN DEUSEN'S Celebrated ColUir\bta County 
Sausage, Harns and Bacon ate unexcelled. 

C. A. VAN DEUSEN, 

(ESTABLISHED 1867,) 

HUDSON, N. Y. 



Stockbridge Kouse, 



CPI^XTMB'S HOTBI*,) 



STOCKBRIDQE, MASS. 



SMITH THOMPSON, 




<5IlfSU 

Farmers Bank Building, Hudson, N. Y. 

AGENCY ASSETS, $/00,000,000. 



One of the largest and Strongest agencies in the State. Why insure in 
small, \^eak companies when it costs no more to have the largest and best ^ 

LIBERAL ADJUSTMENTS. PROMPT PAYMENTS. 
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Bread Cake. 

One cup bread dough ; one cup shortening ; two eggs ; one 

cup sour milk; one teaspoon soda; one cup raisins; one cup 

currants ; add cloves, allspice, grated lemon peel and nutmeg to 

taste. Add flour enough to stiffen. 

Miss Stevens. 

Five Minute Sponge Cake. 

Beat the yolks of four eggs, add a cup of sugar and four large 

tablespoons of boiling water ; flavor and let it stand while you 

butter a tin lined with greased paper ; add one cup of sifted 

flour in which you have a teaspoon of baking powder. Lastly 

add the well whipped whites of the eggs. Stir only enough to 

mix the eggs with the other ingredients. Be quick about 

it and put in the oven immediately while it still foams. Do not 

move while it is baking. 

Miss Louise Power, 

« Orange Cake. 

Mix two cups of sugar with the yolks of two eggs, then add 
the whites beaten to a stiff froth, next add a large tablespoon 
of butter, then one cup of milk with two teaspoons of baking 
powder sifted through three cups of flour. Flavor with lemon 
or orange extract. Bake in jelly tins. 

Filling, — Two oranges ; one lemon. Grate the rinds, and 
add juice ; one cup of water ; one cup of sugar ; one tablespoon 
of corn starch. Boil until smooth, and cool before putting be- 
tween cakes. Cover the top cake with plain icing. 

Mrs, Freeman Skinner, 

Cream Cookies. 

Use one cup of sugar; one cup sour cream ; one egg ; one 

teaspoon of soda ; salt and nutmeg ; flour to mix into a soft 

dough. Bake in a quick oven. 

Contributed, 

J. G'a Wedding Cake. 

One pound flour browned ; one pound brown sugar ; one 
pound butter ; one pound citron ; four pounds raisins ; four 
pounds currants ; ten eggs ; one and one half cups of molasses ; 
one teaspoon saleratus ; one half pint brandy ; one ounce nut- 
meg ; two ounces mace ; a little cloves and allspice. If baked 
in one loaf bake four hours in an oven of steady heat, but not 

too hot. 

Miss M, O. Folger. 
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C. e. MANNING, 

CM AS. MAGFARLAND, 

FROPRimroRm, 



H. SHELDON & CO., 

Bakers, Confectioners and Grocers. 

DEALERS IN CIGARS, TOBACCO, &c. 
No. 606 WARREN STREET, HUDSON, N. Y. 

WM. H. TRAVER & SON, 

LUMBER DEALERS 

AND • STEAM • PLANING • MILL. 

^ l-r-rTTM M 1 1 * -II ■■ I ■■ B^ II II I I 

KEOTEILi LUSrOOLilSr, 

ioeaii warren St., vniisoii. 

THE BEST $2.00 HOUSE IN THE CITY. 
steam Heat. Electric Light Througliout. L^rge Sample Rooms. 

HAVE YOU SEEN THE NEW TYPEWRITER 

that prints direct from the type ? No extra expense for ribbons. 
Splendid Manifolder, Lig:ht, Durable. 

Don't buy a Typewriter before seeine the Williams, or you 
will regret it, as many others have. Call or address, 

Tl^€ ^udsoi;^ Tgpcwfiter Cxcl^di^ge^ 

548 WARREN STREET, HUDSON, N. Y. 

PROSPECT HILL NURSERY, 

RW Al I FN NURSERYMAN 
. YY. MUl-tlll, AND FLORIST. 

Green House and Bedding Plants. Fruit and Ornamental Trees. 

FLORAL DESIGNS A SFECIALTY. 
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Ctttrant Cake. 

Two cups sugar ; one cup butter ; one cup sweet milk ; one 
cup dried currants ; three cups flour ; three eggs ; two tea- 
spoons baking powder. 

Mrs, Richard Gfaves. 

Black Cake, 

One cup of butter ; one and one-half cups of sugar ; two and 
one-half cups of browned flour ; four eggs ; three tablespoons of 
molasses ; two teaspoons of cloves ; two of allspice ; one of nut- 
meg ; one pound of raisins ; one pound of currants ; one-half 
pound of citron; one teaspoon of soda; two tablespoons of 

milk and brandy to taste. 

Z. Mc, A. 

Molasses Cookies. 

One cup of sugar ; one cup of shortening, one half butter ; 
one-half lard ; two cups of molasses ; one cup of sweet milk ; 
two teaspoons of soda ; one tablespoon of ginger ; one table- 
spoon of cinnamon ; a little salt. Mix soft, roll out and bake, 

in a hot oven. 

Mrs. Drowne, 
Crullers. 

Two cups of sweet milk ; two cups of sugar ; two eggs ; three 

teaspoons baking powder; four iron spoons of melted lard. Mix 

very soft, cut with small cutter and fry in boiling lard. Dip in 

powdered sugar while warm. 

Mfs, Wackerhagen, 

9 

A Delicious Almoud Sweetmeat. 

Blanch half a pound of sweet almonds and pound them with 

one-half pound of sugar, rubbed with the rind of a lemon ; add 

a glass of sherry, quarter of a pound of butter, yolks of four 

eggs ; mix to a stiff paste ; roll out thin and cut with a cake 

cutter ; bake in a quick oven ; dip in boiling water for a second ; 

let them drain, and they will keep for a month. 

Miss White. 

Chocolate Sclairs, or Cream Puffs. 

One cup hot water, one-half cup butter ; boil together in quart 
pan ; stir in one large heaping cup flour, which should thicken 
at once (like mush) ; when cool, add three well-beaten eggs and 
one-half teaspoon soda dissolved ; beat well and drop a large 
spoonful in. each small dish; bake full fifteen minutes (a little 
longer is better) ; when cold, cut open and replace after filling 
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Pats, Furs and GloaKs, 

SEALSKIN GHRflVENTS, 
Imported and Tallor-Made Novelties, 

MACKINTOSHES, &c. 

*^^^ SATISFACTION ALWAYS. REASONABLE PRICES. 

GOTREIiIi & IiEOIlflRD, 

472 & 474 Broadway, AI.BANY, N. Y. 



Sltam Braqilii ami inamie Works, 

GPP. B. db A. UPPER DEPOT, 

i=. H CD c: -r o F=? , 

Dnij^ner and .Sf anulactuTcr ofall kinds of 

AMERICAN GRANITE MONUMENTS, 

TOMBSTONES, HEADSTONES, *c, 

Scotch Granite constantly on hand. Also 
dealer in all kinds of North River Blue Slone. 
Flagging, Curbing, Rubbed and Planed 
' Stock. All work guaranteed to give satis- 
faction. The patronage of the public is re- 
spectfully sohcited. 

"W^HITTY" 

Evening * and • Reception * Dresses. 

TAILOR O-CyVHS AHE -VU-RAPS. 



Special Attention Olren to Oiit-of-Town Orders. 

74 West 45th St., T^eui Yofk. 
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with mixture, viz : mix one-half cup sugar, one-half cup flour, one 
egg, one and one-half cups sweet milk ; boil until thick and 
smooth ; flavor ; after they are filled, frost with chocolate icing. 

Mrs. E. A, Irish. 

Molasses Cake. 

One cup of molasses, one-half cup sugar, one-half cup butter, 

two cups flour (no more), one egg, one teaspoon cinnamon, two 

even teaspoons saleratus, a little salt ; mix together and add one 

cup boiling water. 

• Mrs, C. S, Rogers. 

Nut FilUng for Cake. 

One cup sour cream whipped ; one cup of hickory or English 
walnuts chopped ; mix together ; sweeten and flavor with va- 
nilla. 

Mrs. C. S. Rogers. 

Irady Cake. 

Two cups sugar, whites of four e8:gs, one-half cup butter, one 
cup sweet milk, three cups flour, three teaspoons baking pow- 
der ; flavor to taste. 

Mrs. E. A. Irish. 

White Pottnd Cake. 

One pound of sugar, three-fourths pound of butter beaten to 

a cream, one pound flour, whites of sixteen eggs, one teaspoon 

baking powder ; flavor with alipond and bake in a moderate 

oven. Makes two large loaves. 

Mrs. Willard Peck. 

Watermelon Cake. 

This is a complete novelty. The cake consists of two 
parts, the white part which imitates the rind, and the red 
part which imitates the center of the melon and has raisins in it 
for seeds. To make the white part, beat two cups of sugar 
and a cup of butter to a cream. Add a cup of milk, the whites 
of six eggs, two teaspoons of cream of tartar, one of soda and 
three and a half cups of flour. For the red part, use one cup 
of pink or red sugar, half a cup of butter, a third of a cup of 
sweet milk, the whites of four eggs, two cups of flour, a tea- 
spoon of cream of tartar, half a teaspoon of soda and a teacup 
of raisins. It requires two persons to fill the moulds with this 
cake, one to put in the white part which forms the border and 
the other to put the red part in the centre. A melon mould is 
the best to bake this cake in, as it is the most ornamental. Let 
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nPISlOl^jLJS J. FOFIID, 



Wholesale and Retail Dealer in 



presh. Salt and Smoked pish, 

S21 1-2 WARREN ST.. HUDSON. N. Y. 
Oysters by tbe Quart, Gallon, Hundred or Thousand. 

TELEPHONE IN CONNECTION, NO. 22. 

BUCK & BACHMAN, 






631 WARREN STREET. HUDSON, N. Y. 



AQgNTS FOR DUNLAP, KNOX AND KEYSTONK HATS. 



DBA&BR8 IlK DRY AMO FANCY GOODS, 

646 WARREN STREET, HUDSON, N. Y. 

Carpeting, Oil Cloths, Mattings, Curtains, Window Shades, Silks, Cloths, 
Cloaks, H osiery. Geese Feathers, and a general assortment of Fancy Notions. 

We make a specialty of Ladies* Muslin Underwear. Special bargains in 
this line to close out broken lots. 

THURSDAYS- BARa-JLIK IDJLIT. 




Worthi * House * Livery, 

216 UNION STREET, HUDSON, N. Y. 

Salei, Excliange sirLd. BosLrd.itig StsilDles. 

PIRST-CLAS5 5ERVICB AT REASONABLE RATE5. 

••THOSE WONDERFUL CHRISTY KNIVES.*' 

BRKJLD Ho. S. ) 

m:kat CAnvKR. > 

FJLKLBR. ) 

FOR SALE BY MRS. MARY GRAVES, 

a39 Warren Street, Hudson, N. Y. 
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the cake bake for about an hour in a moderately hot oven. 
When it is done, let it cool in the mould and invert it on a plat- 
ter. Ice it thickly on the curving part with a green icing, 
colored with spinach green. The French vegetable colorings 
which come for this purpose, and cost about 25 cents a bottle, 
are perfectly harmless. 

'Mrs, T- 
White Frtdt Cake. 

One cup of butter, two cups of sugar, three cups of flour, one- 
half cup of milk, whites of eight eggs, three teaspoons of baking 
powder, a wine-glass of brandy, one-fourth pound of citron, one- 
fourth pound of cocoanut, one-half pound of blanched almonds ; 
slice citron, almonds and cocoanut thin and roll in flour ; des- 

sicated cocoanut may be used. 

Mrs. Willard Peck. 

Hickory Nut Macaroons. 

One pound powdered sugar, one pound chopped nuts, whites 
of five unbeaten eggs, one tablespoon of flour, two small tea- 
spoons of baking powder ; drop on buttered paper. 

Contributed. 

Cocoanut Drops. 

One pound of grated cocoanut dried in the oven, one and a 

half cups powdered sugar, the whites of three eggs beaten to a 

stiff froth. Add the sugar to the eggs, then the cocoanut and 

bake on buttered paper or tins. 

Miss M, Holmes. 

Dominoes. 

Especially nice for childrens's parties. Bake a sponge or any 

plain cake in thin sheets ; cut into pieces size and shape of a 

domino ; frost top and sides ; when the frosting is hard, draw 

the lines and dots on the face of the domino with a small brush 

dipped in chocolate. 

M. D. 

# 

Hickory Nut Cake. 

One half pound butter ; one pound sugar ; one pound flour. 
Beat butter and sugar together. Drop in one egg at a time 
until all four are in. One cup milk ; three teaspoons baking 
powder ; two cups of nut meats as whole as possible. 

Mrs. H. V. Esselstyn. 



AD VER TISEMENTS. 



Every law book published is for sale by us. We purchase sell and ex- 
chaage secoDd-hand law books. We take subscriptions forajl the Law Peri- 
odicals and the different State Reports. 

BENDEU'S LAWYERS' DIARY 1894, 



Containing also the TDrmaand Circuits. Now Ready. PricB, $1.S0, 

BENDER'S LAWYERS' REGISTER OR RECORD BOOK. 

It is a large, haadsome book ; outside measure, 9)^x14 Inches. 
Contains 500 pages and index. Index two paees to a letter. It is made 
from iSlb. ledger paper, bound in sheep, extra neavy covers, with Russia 
corners. Send for sample sheet. 

PB-iCSt $5.00 IDsx,ivBasr}. 

IHCATTHEiar BENDER. 

Law BookseHer and Publisher. ALBAIIY, IV. Y. 



W. L. SPEED, 

RED 

BRICK 

STORE, 



M\ mm SI 



lips, Howmr Eisy, Hist It Fsl" hudson, n. y. 

And the best Stove on wMch to prepara 
food is an ACORN Range which fu- 
tures perfect Cooking. -^.-^.•-^'^ 
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Hot Water Sponge Cake. 

Yolks of three eggs beaten in a bowl, and whites beaten to a 
a very stiff froth ; two even cups sugar mixed with yolks of 
eggs ; then add gradually one even teacup boiling water, next 
the juice ot one lemon, then two even cups of flour and last 
whites of eggs. Bake in slow oven. This makes one large loaf. 

Mrs. E. D. DeLamater. 

Boiled Froetins:. 

One pint granulated sugar ; moisten with water sufficient to 

dissolve it ; let it boil until it threads from the spoon, stirring 

often ; beat the whites of two eggs to a stiff froth ; place in a 

deep dish and turn the boiling sugar over them ; beat quickly 

till of the proper consistency to frost your cake. This is for two 

loaves. Flavor as you like. 

Mrs. P. 

Prostingr. 

For two cakes : The whites of three eggs, one pound pow- 
dered sugar, half a teaspoon of cream tartar flavoring ; beat eggs 
to a froth ; add sugar and cream tartar gradually, beating until 
the frosting is stiff enough to retain its form when it drops from 

the spoon. 

M. D. 

Gingrerbread. 

One cup of sugar, one cup of molasses, one-half a cup of short- 
ening, two teaspbons of cinnamon, one teaspoon of ginger, one 
cup of water, two teaspoons baking powder, salt ; flour to make 
as thick as cake. 

Mrs. F. O. Abbott. 

Walnut Cake. 

One coffee cup sugar ; two of raisins stoned and chopped ; 

one and one half cups flour ; one half cup of butter , one cup 

sweet milk ; three eggs; two teaspoons baking powder; half 

nutmeg grated ; one teaspoon lemon or vanilla ; one large 

cup heaping full of nuts. Bake slowly with a buttered paper in 

bottom of pan. 

Mrs. Wm. H. Traver. 

6ins:er Cake. 

Three cups molasses (New Orleans) ; one cup lard (heaped) ; 
three teaspoons soda ; one teaspoon salt ; one cup hot water ; 
three teaspoons ginger. 

Mrs. E. A. Irish. 
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Is your home over-run with Roaches, 

Croton Bugs or Red Ants f If so, use the 




PREPARED BY 



HXJDSOK, K. Y. 



DEALER IN 



Groceries and Provisions, 

FARM PRODUCE, CLOVER AND TIMOTHY SEED. 

709 Warren Street* Hudson, N. Y. 






Dry Goods and Notions, 

LADiBS' AND QBNTS' FURNISHINQI OOOOS. 

Yarns, Worsteds, and all materials for Fancy Work. Stamped Linens, 
Crochet and Knitting Silks. Ladies' and Men's Knit Unaerwear. 

605 WABRBN STREET, HUDSON, N. Y. 



Whe Worth, 

H. C. MILLER, Manager. 

213-219 WARREN STEEET, 



Suoom9BOR TO H. I¥. Dakin, 

Dealer in piresh and Salt fSeats, 

LARD, SAUSAOE, HAM, Ac. 

Goods delivered free to any part of the city. Particular attention to orders. 

ao6 WARREN STREET, HUDSON. N. Y. 
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Boiled Sponsfe Cake. 

Six eggs, one-half pound powdered sugar (one coffee cup 
heaped), one-fourth pound flour (one-half coffee cup heaped), 
juice of one lemon ; break eggs into a pail and add sugar with- 
out beating eggs ; set pail in a pan of boiling water, and beat 
with wire spoon one-half hour (the water must be kept boiling 
gently) ; then stir in lemon juice and flour quickly.; sift flour 
twice ; line pan with tissue paper and bake in good oven. 

Mrs, E. D, DeLamater. 

Com Starch Cake. 

One cup butter, two cups sugar, whites of six eggs, one cup 
corn starch, two cups flour, one teaspoon cream of tarter, one- 
half teaspoon of soda ; stir butter and sugar to a cream ; beat 
eggs to a stiff froth ; sift flour, starch, cream tartar, and soda 

together ; bake slowly. 

Mrs. H. V, Esselstyn. 

Chocolate Cake. 

One cup of butter ; two cups of sugar ; one cup of milk ; 
three cups of flour ; four eggs ; two tablespoons of baking 
powder. 

Filling. — Two cups of sugar ; half cup of milk ; half cake of 
chocolate ; piece of butter the size of an ^gg. 

Mrs. L. G. Guernsey. 

Reception Doughnuts. 

One pint of sour milk ; four ounces of butter ; one pound of 
sugar ; one half a pound of raisins ; one teaspoon of soda ; 
eight cups of flour ; three eggs. Drop by spoonfuls in hot lard 

and fry. 

Mrs. J. M. Johnson. 

Seneca Sponge Cake. 

Three eggs beaten one minute ; add one and one half cups of 

sugar, and beat five minutes ; one cup of flour and beat one 

minute ; add one half cup of cold water and another cup of flour 

with one teaspoon of baking powder sifted thoroughly through 

it. Flavor to taste and bake in square tin. 

Contributed. 

Queen Cake. 

One pound of sugar, one pound of flour, three-quarters of a 
pound of butter, six eggs, one glass of wine, one glass 
of brandy, one glass of milk. Dissolve in the milk a 
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HALSTEAD & PIERSON, 

Coal and Agricultural Implements, 



liadies' Bazaat^ 



Offers to buyers a Large Assortment ___ . -«-_ ... -- -« 
of Dry Goods, Carpets, Millinery CHATHAM N. T. 
and Fancy Goods at Popular Prices. ? 



H. C. HAMM'S 

Furniture Store 

Furniture of all kinds. Picture Frames. School Furniture, &c. 



Undertaking in all its Branches. CSCATBlAM, If* If* 

GORMAN'S SHOE STORE. 

THIS IS THE PLACE TO BUY YOUR 

Boots, * Shoes, * Rubbers, « &;c 

A FULL LINE IN ALL KINDS OF FOOTWEAR. 



ESTABLISHED 1BB3. 

J. DARDESS & SON, 

DEALERS IN 

Fancy and Staple Gtrocepies, 

KI^OXJKL, FEED AUD OliAIII. 

J8 MAIN STREET, CHATHAM, N. Y. 
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small half teaspoon of soda. Directions for mixing ; Rub 
the butter and sugar to a cream, add the brandy and wine, then 
the yolks of the eg.2:s well beaten, next a little flour then the 
milk, then the whites of the eggs and the remainder of the' 
flour, raisins and citron ; flavor with mace or nutmeg. 

Mrs. M. P. JVilliants. 
Mountain Cake. 

One pound of sugar, one pound of flour, one-half pound of 
butter, six eggs, one cup of milk, one teaspoon of soda two of 
cream of tartar ; flavor with bitter almonds. 

Mrs, J, IV.Hoystadt, 

Pound Cake. 

Three-fourths of a pound of butter, one pound of sugar, one 
pound ot flour, one pound of eggs, one glass of brandy, one nut- 
meg ; cream half the flour with the butter ; add brandy and 
nutmegs ; beat the yolks light with the sugar ; add the whites 
beaten very light and the rest of the flour alternately ; when 
thoroughly mixed, add the creamed butter and flour and mix 

thoroughly. 

Mfs. J, R. Cady, 

Gins^er Snaps. 

Rub one-half pound of butter into one and a half pounds of 

flour, add one-half pound of brown sugar, two large tablespoons 

of ginger, one teaspoon of powdered cloves, one of cinnamon, 

one pint of molasses, one small teaspoon of soda dissolved in a 

tablespoon of vinegar. Roll out thin. 

Mrs, Willard Peck. 

Jumbles. 

One pound of butter, one pound of sugar, two pounds of flour, 

three eggs, nine teaspoons water, three teaspoons baking 

powder, salt and flavor with vanilla ; handle lightly ; roll thin 

and bake in a quick oven. 

Mrs, J. R, Cady, 

Almond Cookies. 

One t,%gy two cups sugar, one cup butter, one-half cup of water 
dissolve in it one-half teaspoon of soda ; make them quite stiff 
with flour ; roll thin ; when in the tins ready to bake, rub with 
lemon juice ; sift sugar over them, and lay upon each cookie 
two almond meats previously blanched and halved ; bake in a 

quick oven. 

Miss M, O, Folger, 
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Everiastlm, Perpetnai, Stoe Hostlers, 

NO. 359 WARREN STREET, HUDSON, N. Y. 

More. Boots and Shoes for the money than any'' other place in North 
Amecica. Beautiful Presents gpven away absolutely free. 



Cor. Allen & Second Sts., Htadson, N. Y., 






Choice Cut Flowers constantly on hand. Floral D^«4gns of any descrip- 
tion arranged at short notice at Popular Prices. Also a general assortment 
of Plants. 

W^ILUIAM B.JOSEPH, 





6©/ WARREN ST., HUDSON, N. Y. 

A splendid assortment of Holiday and Wedding Gifts. 

Jewelry, Cut Glass, and Dresden China. 



3^iRE Insurance Agency 



Insure your property with W. FRANK HOLSAPPLE, rep- 
resenting the following Companies : Imperial, Hartford, New 
Hampshire, American, of New York, United States, First Na- 
tional, Manufacturers and Builders, Continental, of New York, 
National, of Hartford. 

.^. ALL LOSSES PAID PROMPTLY. 

DEALER IN 

FiW lis, GRIM, FWtllllCES, SlITE iNlELI!, 

Tile and Slate Hearths, Cook and Parlor Stoves, Hardware, 
Tinware and House Furnishing Goods. 

225 WARREN STREET, HUDSON. N. Y. 
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Orans^e Cake. 

One-half cup of butter ; two cups of sugar ; two cups of flour ; 
two oranges ; five eggs ; one-half cup of water ; one teaspoon 
cream of tartar ; one-half teaspoon of soda or use two teaspooiis 
of baking powder. Stir the yolks into the butter and sugar. 
Add the grated rind and nearly all the juice of one orange, the 
water, flour 2lv& whites of four eggs. Divide into fgur layers. 
For the filling, to the white of the remaining egg and the juice 
and rind of the other orange add sugar to make it like frosting. 

Mrs, H, V. Esselstyn, 
Ice Cream Cake. 

One cup butter, two cups sugar, three cups flour, one-half cup 
milk, whites of eight eggs, one teaspoon cream of tartar, one- 
half teaspoon of soda ; bake in layers. Filling, — Two and one- 
half cups sugar, enough water to moisten ; then boil ; beat the 
whites of three eggs to a stiff froth, and when the syrup is clear 
pour on the whites, stirring very fast ; add the juice of one 

lemon and a little vanilla. 

Mrs, H. V. Esselstyn, 

Drop Cake. 

One cup sugar ; not quite one-half cup of butter ; three- 
fourths cup sweet milk ; two cups flour ; two teaspoons baking 
powder ; one of vanilla. Drop one tablespoon of batter for 

one cake. 

Mfs, E, A, Irish, 

Hickory Nut Cake. 

One and one-half cups powdered sugar ; one-half cup butter ; 

two cups flour ; one cup hickory nut meats ; three-fourths cup 

sweet milk ; whites of four eggs beaten stiflF ; two teaspoons 

baking powder. 

Miss M. A, Folger, 

Cream Gingerbread. 

One cup sour cream ; one cup molasses ; one teaspoon gin- 
ger ; one heaping teaspoon soda ; flour for soft dough ; two 
eggs ; one-half teaspoon salt. 

Mrs. W. E, Traver, 
Sunshine Cake. 

Seven eggs, one and one-fourth cups granulated sugar, two- 
thirds cup flour, one-half teaspoon cream tarter ; salt, flavor 
to taste ; beat whites to stiff froth ; when half beaten add cream 
tarter ; theti beat till very stiff ; next beat yolks stiff, adding 
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EVENING JOURNAL 




RICHARD A. McCURDY,' President. ROBERT A. QRANNIS6, Vice-President. 

WALTER R. GILLETTE, General Manager. 

M Piitiial Life ipance Co. 

OK KEW YORK. 

ORaANIZED IBAS. ASSETS StTS.Oe^.tST. 



E; T. K-A-inSTES, -A-gent, 

319 Warren St., Hudson, N. Y. 
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the salt ; mix these with whites thoroughly ; then the sugar, 
flavoring and lastly flour ; bake in moderate oven. This will 
settle when cold, but will not be heavy. Use tube pan. 

Mrs. W, E, 1 raver. 

One ^%fL Cake. 

Two cups sugar, one egg, butter as large as an ^g%^ one and 
one-half teaspoons baking powder, one cup sweet milk, three cups 
flour ; flavor to taste. 

Mrs, E, A, Irish, 

Fried Cake. 

One egg, one and one-half cups sugar, one cup sour milk, three 
tablespoons butter (or lard), three of baking powder ; flour to 
roll sott. 

Mrs, E, A, Irish, 



PIES. 

Mince Pies. 

Two bowls boiled tongue, four bowls apples, one pound 
raisins, one pound currants, one-fourth pound citron, one jar 
grated pineapple, one jar currant jelly, two chopped lemons, 
two chopped oranges, one pint brandy, one bottle sherry wine, 
four grated nutmegs, three tablespoons cinnamon, one table- 
spoon of cloves ; moisten with juice from spiced peaches or any 

kind of fruit ; a jar of cherries can be added. 

Mrs, M, W. Beebe, 

Frosted I/emon Pie. 

Take two lemons ; grate the outside peel ; squeeze out all the 
juice ; take Ae yolks of four eggs (not beaten) and eight table- 
spoons of brown sugar with the lemon juice, and mix all to- 
gether. Line a pie plate with a good, rich crust ; pour in the 
above mixture and bake until the crust is done ; then take the . 
whites of four eggs beaten to a stiff froth ; add six tablespoons 
of powdered sugar ; put over the pie while hot ; put it in the 
oven for a few minutes until meringue browns. 

Mrs, Freeman Skinner. 
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GEORGE G. MILLER, 

(Successor to F. M. BEST db CO.,) 

Merchant * Tailor * and * Furnisher, 

611 WARREN STREETp HUDSON, N. Y. 






ALL THE LATEST NOVELTIES IN TEXTURE AND STYLE. 



541 Warren St., Hiadson, N. Y. 



SOLOMON BROS., 

Merchant Tailors, 

AND DEALERS IN 

CL0THIR6, GEHTS' FURHISHIRG GOODS, HATS, TRDHKS, Ac. 

339 Watrtren Street, Hudson, fl. Y. 

IIIIM^^^MMMIIB M-llll- ■■■lllllll I II II _ ,_ll«l IMI JM^m II 11^ IM 111^ [[■■■lllllTlllll- ni M" "^' 

F. A. BRADLEY, Sect, and Treas. S. E. BRADLEY, General Manager. 

THE EAGLE REFINING COMPANY, 

CI^B'VKIvJLITID, O., 

Refiners of Petrolenm and its Prodncts. Oils, Gasoline and Grease. 

CORRESPONDENCE SOLICITED. 

FERRY & WATER STREETS, HUDSON, N, Y. 



Two prices mean dishonesty somewhere, either in the house or in the 
goods. Our idea is one price, and for that price all the quality legitimate 
business principles Ayill permit. Let us add right here that we are giving 
you improvements in the make of "Ready-to- Wear" Clothes, such as we 
never attempted before. We approach perfection. Don't reach it. 
Nobody can. 



Cor. 6th & Warren Sts., Hudson. 
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Plum Pudding. 

One pound of raisins (seeded and chopped), one cup of mo- 
lasses, one cup of brown sugar, one cup of milk, three eggs, 
three cups of flour, one-half pound of suet, chopped very fine, 
one teaspoon of soda, two teaspoons of cream tartar, spices to 
suit the taste. Work the sugar into the well-beaten eggs ; add 
the suet and spices ; next put in the milk and molasses, then the 
soda dissolved in hot water ; cream tarter sifted through the 
flour ; stir in the raisins well dredged with flour at the very last ; 
put in a well-buttered mould, and boil three hours. 

Mrs. Freeman Skinner. 

Squash Pies. 

One large quart of squash, one quart of milk, two cups of mo- 
lasses, three eggs, one cup of sugar, one teaspoon of ginger, one- 
half teaspoon of djnamon, a little nutmeg and salt. 

Mrs. Willard Peck. 

Mince Meat. 

Two quart bowls of chopped meat packed. It will take five 
pounds of meat. Four quart bowls chopped apples, packed; one 
pound beef suet chopped very fine, three or four quarts of cider 
heated ; sugar to taste, dissolved in cider; juice and rind of two 
lemons, rind of two oranges ; four glasses of jelly, cinnamon, 
cloves and mace, four nutmegs, three-fourths of a pound of cit- 
ron chopped, twfT^wnds of seeded raisins, one small cup of 
salt, one pint oi\bi^dy. Cook all slowly for four or five hours. 

Mrs. Mary Bryan. 

Mince Pie. 

Three pounds of beef, one and one-half pounds of suet, three 
pounds of raisins, one fourth of a pound of citron, six pounds of 
apples, one-half a gallon of cider, or one quart of cider and a pint 
of brandy, cloves, sugar, cinnamon. All the chopped ingredi- 
ents weighed after chopping. 

Miss M . O. Folger. 

Cream Pie. 

Two and one-half cups of milk, yolks of two eggs, one table- 
spoon corn starch, six tablespoons sugar, salt, one-half teaspoon 
vanilla or lemon. Frost top with whites of the eggs. 

Mrs. E. A. Irish. 
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I^emon Pies. 

Whip up well separately the whites and yolks of six eggs, and 

then beat them together ; then beat in well, with the eggs, 

about one pint of sugar, according to taste ; then add the juice 

of three lemons, and half a lemon rind grated ; lastly put in a 

pint of water and stir the whole. In baking, the oven should be 

well heated, and the pies should be watched as custard pies, and 

when a nice brown on the top, taken out, for, if done too much, 

will be watery. They should be eaten cold. 

Miss M. O. Folger, 

One I/emon Pie. 

One lemon, one cup sugar, one large tablespoon flour, two 

eggs, salt, one cup boiling water (small), small piece of butter ; 

grate rind from lemon ; add juice ; then the sugar, flour, salt, 

and yolks of eggs ; stir this to a smooth paste ; add cup boiling 

water and put on fire to thicken, stirring alQthe time ; after 

taking from the fire add butter and put in crust and bake ; beat 

whites to stiff froth and put on pie, and set in oven a minute to 

brown. 

Miss Anna Pratt. 



PUDDINGS AND DESSERTS. 

Prune Merinsrne. 



About two-thirds of a pound of prunes, st^ed> until tender ; 
drain dry ; when cool pull each prune apart, rejecting the 
stones ; add to the prunes three-fourths or a jup of granulated 
sugar ; mix well ; then add the wSll beaten whites of four 
eggs, if large, fiveff small ; cook in a quart earthen dish, in a 
moderate oven, about twenty minutes. 

Sauce. — One and one-half cups sweet, thick cream ; beat with 
a^ egg ; whip until of <he right consistency ; sweeten wijth pul- 
verized sugar and flavor to taste. ^^ ^ 

Mrs. C. S. LivertHpre. 

Coffee Ice Cream. 

Two cups of sugar, the yolks of four eggs ; beat thoroughly 
together ; pour over this a quart of boiling water and stir well ; 
place on the stove and stir, but do fiot let it boil ; add a pint 
of sweet cream ; stir again and throw into it two large table 
spoons of freshly ground Mocha coffee and let this steep a few 



i" 
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moments ; remove from fire ; leave covered for half an hour so 
that the coffee can infuse through it ; when cold strain and 
freeze. 

Contributed, 
Ice Cream No. i. 






\ 



I • 



This foundation is suitable for all sorts of ice cream. One 
generous pint of milk, one cup of sugar, half a cup, scant, of 
flour, two eggs, a quart of cream, a tablespoon of vanilla, and 
when the cream is added another teacup of sugar ; beat the ^ 
first cup of sugar into the eggs and flour, and stir into the boil- 
ing milk ; cook twenty minutes, stirring often ; when cold add -v.( 
the sugar and flavoring with the cream and freeze. 



] 



>. 



Miss Patloa. >s. 
Caramel Ice Cream. 

Make the same hot mixture as for Ice Cream No. l except t \ 
take one cup of sugar and stir in a saucepan till the sugar is 
liquid and begins to smoke. Turn into the boiling mixture, set » 
away to cool and when ready to freeze add a quart of cream. 

Mrs. F. Smith. j 

Chocolate Cream. 

Ml 

Grate half a cup of Baker's chdtolate and stir into the hot * 
mixture instead of usmg the browned sugar. This may require ,* * 
more sweetening. 



I/emon Sherbet. ; <- 1 



M. D. H. \ 
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Five lemons ; one pint of sugar ; one quart of water ; one \*^. 

tablespoon of gelatine. Soak gelatine in a cup of water. Take ^ , t 

one cup boiling^ater and dissolve this in it. When cold add - 
the sugar, quart of water and lemon juice. Freeze. 

^ ^ M. D: "^^ . 

Pineapple Sherbet. 

Dissolve a tablespoon of gelatine in a half cup of cold water ; -"^ 

add to this half a cup of boiling water, a large pineapple grated, "^ 

a pint of water, a pint of sugar ; mix well and freeze. • 

A. F. . > 

Caramel Ice Cream. 

Three pints of brown sugar, one quart of milk, a quart ot 
cream ; stir the sugar over the fire in a saucepan till it becomes 
liquid, taking care it does not burn ; turn the milk into this 
gradually ; strain and cool ; add the cream and freeze. 
. \.y _ / "^ ' Contributed. 

/ % / ' -^ - \ . 



V 
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Philadelphia Ice Cream. 

One-half box of Cox*s gelatine, soaked over night in one pint 
of sweet milk ; in the morning boil two quarts of milk and add 
the gelatine and milk just as it comes to a boii ; when nearly 
cold add one pint of sweet cream ; sweeten and flavor to taste. 
It is much improved by adding one pint of sweet cream, whipped, 
just before freezing ; but, if one hks not plenty of cream, it is 
very nice without. 

Mrs. P, Edward Van Alstyne. 

Prussian Cream. 

One-half box gelatine ; one cup of sugar ; three eggs ; one 
and one-half pints of milk part cream if you have it. Scald the 
milk in a farina kettle ; beat the yolks and sugar light ; stir 
into the milk ; add the gelatine which has been soaked in some 
of the cold milk. Stir constantly until it thickens. Take from 
the stove. Stir the beaten whites and pour into a mould. 

Miss Louise Power. 
Charlotte Russe. 

One pint milk made mto soft custard with four eggs ; put it 

by to cool ; one half ounce of gelatine dissolved in a little warm 

milk ; after soaking one hour, add one pint of cream ; beat cream 

and gelatine together to a stiff froth ; flavor with vanilla ; mix 

with the custard and set on ice ; line a mould with sponge cake ; 

fill up with the custard when just thickening, and put pieces of 

cake on top. 

Mfs.H. V, Esselstyn, 

Creme au Cafe. • 

One pint rich cream whipped ; one-half box Cox's gelatine dis- 
solved in a cup of milk ; one coffee cup strong coffee ; one cup 
sugar, whites of two eggs. Dissolve the soaked gelatine and 
sugar in the hot coffee, first straining the latter through fine 
muslin, and let all cool. Whip cream and eggs in separate ves- 
sels ; when gelatine is cool beat it slowly into the whites, then 
add the whipped cream. Mould, set on ice, and serve with 

cream. 

Mrs. J. G. lownsend. 

Queen of Puddings. 

One pint of fine bread crumbs, one quart of milk, one cup 
sugar, yolks of four eggs, grated rind of one lemon, piece of 
butter size of an egg ; bake until done, but not watery ; whip 
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the whites stiff and put in a teacup powdered su^ar, in which has 

been stirred the juice of lemon ; after it is baked spread a layer 

of jelly over pudding ; then pour on whites, and replace in oven 

and brown slightly. 

Mrs, Wm. H, Traver, 

Tapioca Cream. 

Three tablespoons of tapioca, three eggs, one quart of milk ; 

cover tapioca with cold water, and let it soak over night ; in the 

morning boil the milk, and while boiling add the tapioca, four 

tablespoons sugar, one lemon and beaten yolks, and let all boil. 

Then pour into a pudding dish, and when cold cover with the 

whites of the eggs beaten to a stiff froth with a little sugar, and 

put into the oven to brown. 

Mrs, h. V. Esselstyn, 

Fruit or Suet Puddinsr. 

Three cups flour, one cup suet, one cup sweet milk, one cup 
chopped raisins, one-half pound currants, one cup syrup, one 
teaspoon cloves, one of cinnamon, one of nutmeg, and salt, one 
teaspoon soda or three of baking powder, two teaspoons cream 
tartar ; steam three hours ; serve with wine sauce. 

Mrs, L, A, Fitch, 

"^gg Padding. 

Beat an egg thoroughly with a little sugar and pour it in half 

pint measure and fill up with milk ; bake it, or boil with muslin 

tied over. 

Miss Rachel Norris, 

Delmonico Pudding, 

One quart milk ; 2 tablespoons corn starch mixed with cold 
milk. Stir into the milk as it boils. Boil three minutes. Beat 
yolks of five eggs with four tablespoons of sugar ; pour boiling 
milk into this in pudding dish. Bake till stiff enough to hold 
icing, then remove from oven and beat whites with three table- 
spoons of sugar, spread over and put in oven. 

Mrs, E, A, Irish, 

Chocolate Blanc Mange. 

One quart milk ; one ounce gelatine soaked in a cup of milk 
one hour ; four heaping tablespoons of grated chocolate dis- 
solved in boiling water ; three eggs, three quarters of a cupt of 
sugar ; two teaspoons of vanilla. Heat the milk to boiling ; add 
gelatine and stir till dissolved ; add sugar to the beaten yolks, 
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and stir till smooth, beat chocolate into this, and pour in the 
scalding milk upon the mixture, stirring constantly ; let this 
come to a boil, take from the fire, and stir in the beaten whites 
for several minutes, adding vanilla. Eat with cream and sugar. 

Contributed, 

Cider Puddingy. 

One teacup of molasses, boiled, one cup of cider, boiled, one 
teaspoon of soda, one half teaspoon of salt, one cup of suet 
chopped fine, flour to make stiff as soft gingerbread ; steam 
three hours ; wine sauce. 

Mrs, J. M. Johnson. 

Frozen Puddins:. 

Fill a deep bowl with coarse salt and ice. In a dish set in this 
ice, whip a pint of cream ; fill a mould with a little of the whip- 
ped cream, then some bits of macaroons and candied fruit ; 
cream again, macaroons and fruit until the mould is filled ; cover 
closely, pack in the salt and ice and set away, removing the 
water from time to time, and adding ice as required ; flavor with 
vanilla. It takes three hours to freeze properly. 

Mrs. Lucius Moore. 

Velvet Cream. 

One half package of gelatine, one cup of granulated sugar ; 

one lars^e cup of sherry wine ; one generous pint of rich sweet 

cream. Soak the gelatine in one cup of cold water one hour; 

put the sugar and wine on the soaked gelatine. Cover closely 

and leave for an hour, then put the bowl containing them into 

a basin of hot water stirring occasionally until the gelatine is 

dissolved. Strain and set aside to cool ; cover to retain the 

flavor of the wine ; whip the cream to a stiff froth and as the 

gelatine begins to congeal, beat in a spoonful at a time into the 

whipped cream. Beat thoroughly when all together ; turn into 

a tin mould and set upon ice until wanted. 

Mrs. /. R. Cady. 

!Eiigli8h Puddin£^. 

One cup of milk ; one cup of molasses ; one cup of currants ; 

one cup of raisins ; one cup of suet j four and one-half cups of 

flour ; one teaspoon of soda ; one of salt ; season highly with 

cloves and cinnamon. Boil four hours ; serve with brandy 

sauce. 

Mrs. J. M.Johnson. 
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Spanish Cteam. 

Take one-half box Cox's gelatine and soak it one hour in one- 
half pint of milk ; beat whites of six eggs to a stiff froth ; put 
one quart of milk on to boil ; beat the yolks of the six eggs with 
sugar to the taste, and when the milk is just ready to boil stir 
into it the yolks of the eggs and the gelatine ; let it thicken as 
for custard, and after cooling a little, stir into it the whites of 
the eggs ; beating it all the time ; flavor with vanilla, and pour 

into molds. 

Miss M. M. Holmes. 

Charlotte Riisse. 

First line your moulds with lady fingers or sponge cake. Sec- 
ond, pour a teacup of boiling water on one-half box of gelatine 
and dissolve thoroughly, and leave in a warm place until ready 
for it ; don't keep it boiling, only warm. Then take one pint of 
thick cream from the ice, stir it until it thickens, then pour in 
briskly the gelatine, two teaspoons of vanilla, one teacup 
powdered sugar, and the >yhites of seven eggs beaten to a stiff 
froth ; fill your molds and set in a cool place. This will fill two 

good sized molds. 

Mrs. K. G. Yeisley. 

Cocoanut Pudding. 

To one cocoanut grated, add three eggs beaten ; one pint of 
milk ; three tablespoons melted butter ; sweeten to taste and 
bake in a rich paste. Very nice cold. 

Mrs. J. M. Johnson. 
Snow Pudding. 

Whites of three eggs beaten to stiff froth, three tablespoons 
corn starch to one pint of boiling water ; cook the starch well ; 
add whites of eggs very gently and season with salt ; put in a 
cold place. 

Sauce. — Three eggs, one cup sugar, one and one-half cups 

sweet milk, salt or a very little butter ; flavor to taste ; vanilla 

is best. 

Mrs. E. A. Irish. 

I/emon Pudding. 

One quart milk, five crackers grated fine, six eggs, three 

fourths pound sugar, grated rind of two lemons, juice of one, 

one-fourth pound butter melted ; beat eggs separately ; add 

sugar or mix with yolks ; then add whites, lemons, crackers, 

milk and butter. 

Mrs. E. A. Irish. 
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Orans^e Trifle. 

One pint cream whipped stiff, yolks three eggs, one small cup 

powdered sugar, one-half box Cox's gelatine soaked in small cup 

of cold water, juice of two sweet oranges, grated rind of one, cup 

of boiling water. Stir the soaked gelatine in the boiling water ; 

mix juice, rind and sugar together, and pour the hot liquid over 

them ; should the gelatine not dissolve readily, set all over fire, 

and stir until clear ; strain and stir in the beaten yolks ; heat 

quickly in vessel of boiling water, lest the yolks curdle ; should 

they do so, strain again through coarse flannel ; set aside until 

perfectly cold, and slightly stiff, when stir in the whipped cream ; 

then mould it. 

Mrs. y. G, Townsend, 

Berry Puff Pudding. 

Stir into a pint of flour two teaspoons of baking powder, a 

little salt and milk enough to make a soft dough. Put into a 

steamer five or six well buttered teacups ; drop a little dough 

into each, and add a teaspoon of berries, or, if you haven't fresh 

fruit, any cooked fruit ; do not put in too much juice ; cover 

with another teaspoon of dough ; steam half an hour ; use any. 

sauce. 

Miss Power. 



PICKLES. 

Sweet Pickled Tomatoes. 

Fill a two gallon jar with sliced green tomatoes, cover with a 
weak brine, let them stand till next day, then drain ; then put 
them in your preserving kettle, let them come to a boil, then 
drain again ; put them back in the jar, pour over them your 
spiced vinegar boiling hot. Three pints of vinegar, three pounds 
of sugar, one ounce of whole cloves, one ounce of stick cinna- 
mon, one ounce of whole mace ; cover with a plate and stone 
(cobble stone) weight. Third day pour off the vinegar, scald 
and return it to the tomatoes ; this finishes them. Approved. 

Mrs. George Stotrs. 

Cucumber Pickles. 

Throw salt, according to your judgment, over the cucumbers 
and cover with water ; let them stand twenty-four hours ; pour 
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off this brine ; wipe off each pickle with a towel, rubbing off 

the roughness of the skin'; heat vinegar in which is placed a 

bag of white mustard seed and a small lump of alum if you like ; 

pour this over the pickles. 

Mrs. B. 

Jersey Pickles, 

Slice and chop one peck of green tomatoes, six peppers and 
four onions ; throw on them one cup of salt and let stand twen- 
ty-four hours ; then drain and put them into a stew pan ; cover 
with cider vinegar, and stew slowly ; add one cup of brown 
sugar, two tablespoons horse radish grated, one of powdered 
cloves, alspice and cinnamon ; boil three hours ; bottle in wide- 
mouthed jars, and seal. 

Mrs. Emma Eder. 

Tomato Catsup. 

Take ripe tomatoes, slice, put in a jar in alternate layers of 
salt and tomatoes ; let them stand four days, stirring daily to 
prevent fermentation. On the fifth day cook in a porcelain ket- 
tle twenty-five minutes ; strain, put back on the fire and boil 
down to one half ; to each quart add a teaspoon of mace, two of 
cloves, two of black pepper, half a teaspoon of cayenne ; bottle, 

and cork tight. 

A. M. C. 

Mustard Pickles. 

One quart large cucumbers cut lengthwise, one quart small 

white onions, one quart small cucumbers, one large cauliflower. 

Put cucumbers in brine and scald the rest in salt and water ; to 

two quarts of vinegar add one and one-half cups of sugar, one 

cup of flour mixed to a smooth paste, six tablespoons of mustard. 

Scald all together until smooth ; pour over the pickles ; bottle 

when cold and seal. 

Mrs. Robert Wilson. 

Mustard Pickles, 

Two quarts chopped onions ; two quarts chopped cucumbers ; 
two quarts chopped cauliflower or cabbage ; two quarts chopped 
green tomatoes ; six red peppers, let stand over night in brine, 
drain and scald in vinegar ; one-half pound ground mustard ; 
one-half ounce tumeric; one cup flour; one-half ounce of cel- 
ery seed ; two cups sugar ; stir into one gallon boiling vinegar ; 
pour over and mix well ; add two or three heads of celery. 

Mrs. C. S. Rogers, 
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Watermelon Pickle. 

Cut melon rinds in small pieces, soak over night in enough 
water to cover them, with two tablespoons soda ; next morn- 
ing boil one-half an hour in water in which you have dissolved 
a piece of alum size of an egg, then boil one-half an hour in 
ginger water ; take three pounds sugar to one quart of vinegar, 
cloves, cinnamon to taste. Boil rinds in this syrup till clear. 

Miss Minnie A, Folger. 

Piccadilla or Higdom. 

One peck green tomatoes chopped ; one cup salt (let stand 
over night), drain off in morning through colander ; four green 
peppers, chopped ; one teacup horse radish ; one of sugar ; one 
tablespoon cloves, one cinnamon, vinegar to cover. Boil fifteen 
minutes ; add a little white mustard seed ; and one small head 
cabbage (raw). 

Mrs. E. A. Irish. 

Chili Sauce. 

Two large onions ; twelve ripe tomatoes ; four green peppers ; 
two tablespoons salt ; two tablespoons brown sugar, one of gin- 
ger, one of cinnamon ; one grated nutmeg ; four cups vinegar ; 

boil all together two or three hours. 

Mrs. E. A. Irish. 

Mixed Pickles. 

One quart large cucumbers cut lengthwise in pieces to suit 
yourself ; one quart small ones ; one quart small white onions, 
scald till clear ; one large cauliflower, steam till tender. Put 
cucumbers in brine and scald the rest in salt and water. You may 
add other green stuff if you wish. To two quarts vinegar 
add one and one-half cups sugar ; one cup flour rubbed smooth 
with six tablespoons mustard. Scald vinegar with sugar, flour 
and mustard and pour over pickles m the jars, but wait till it is 
cold before you seal them up. 

Mrs. W. Van Vleet. 

Stuffed Green Peppers. 

Take green peppers, cut out the middle, and fill with veal, 

chicken, &c. ; cook before putting into the peppers ; mix with 

meat, which must be chopped fine, an ^gg well beaten, a little 

cream, salt and pepper to taste. Some put in a very little onion. 

Stuff the peppers full, and tie the top on firmly ; bake about an 

hour ; meat not too moist. 

Mrs. Arthur Gifford. 
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CatSttp. 

To a gallon of ripe tomatoes take four tablespoons of salt, one- 
half tablespoon of ground mustard, one-half tablespoon of 
alspice, one-half tablespoon of cloves, six red peppers chopped 
fine. Simmer the whole slowly with a pint of vinegar four 
hours ; strain and cork. Make as late in the season as possible. 

A, M, C 



CANDY. 



Fondant or French Cream Candy. 

Four cups of white sugar, one cup of hot water, flavor with 
vanilla ; put the sugar and water in a bright tin pan on the 
range, and let boil without stirring, about eight minutes, and if 
it looks somewhat thick, test by letting some drop from the 
spoon, and if it threads, remove the pan to the table, taking a 
small spoonful and rubbing it against the side of a cake bowl, 
and if creamy and will roll into a ball between the fingers, pour 
the whole into the bowl and beat rapidly with a large spoon or 
porcelain potato masher. If it is not boiled enough to cream, 
set it back upon the range, let it remain one or two minutes or 
as long as it is necessary, taking care not to cook it too much. 
Add the vanilla (or other flavor) as soon as it begins to cool. 
This is the foundation for all French creams. It can be made 
into rolls and sliced off, or packed in plates and cut into small 
cubes, or made into any shape imitating French candies. A 
pretty form is made by coloring some of the cream pink, taking 
a piece about as large as a hazel nut, and crowding an almond 
meat half way into one side, till it looks like a bursting ker- 
nel. In working, should the cream get too cold, warm it. 
If you prefer to make the fondant without cooking, which is 
better for nut candy and many prefer it for other varieties, use 
the whites of two eggs, as much cold water in quantity as the 
eggs measure, confectioners' sugar, till it is mixed to a proper 
consistency ; flavor and mould as you wish. If you make a 
larger quantity than this at a time it will get hard before you 

can use it. 

M,D. 

Plain Candied Almonds. 

Make a plain fondant. For cream almonds flavor the 
fondant with a touch of bitter almonds, and have it soft 
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and creamy. If it is too hard it can be made softer by ad- 
ding a tablespoon or more of water. A very little water pro- 
duces a perceptible effect ; even the liquid of the flavoring ex- 
tracts will soften it some. If the fondant is not boiled long 
enough it will be too soft and sticky. A little experience will 
teach the beginner exactly how to remedy it, if it is not exactly 
right. Blanch a quarter of a pound of Jordan almonds by pour- 
ing boiling water over them and turning this off and covering 
them with cold water, then remove the skins by rubbing them 
in a towel. Be careful that no moisture clings to the blanched 
almonds. One by one drop them into the melted fondant and 
lift them out with slender sugar tongs, or confectioner's tongs, 
and lay them on a greased or waxed paper. After they are firm 
and cold repeat the process. Caramelled almonds are prepared 
by melting two tablespoon of butter and tossing the almonds 
in it. Let them stand now in a warm, not hot, place for an 
hour ; then spread them on a pan and brown them for a quarter 
of an hour in a moderate oven. Put three tablespoons of sugar 
in a small frying pan and stir it till it turns liquid ; add the al- 
monds to it and continue stirring till they are quite brown. 
Pour them out on a greased paper and break them apart when 

cold. 

Miss Madeline O. Folget, 

Fruit Creams. 

Take the French fondant and add to it raisins, currants, figs, 
a little citron chopped and mixed thoroughly through the cream 
while quite warm. Make into bars or flat cakes. 

Contributed, 
Chocolate Creams. 

Take fondant boiled or unboiled, mould into shapes the day 
before it is used. Melt in a vessel put in a pan of boiling water ; 
put in a tablespoon of sweet oil to prevent the chocolate 
hardening ; run a fine steel knitting needle through the moul- 
ded shapes and dip in the boiling chocolate. 

Contributed, 

Plain Candy. 

One pound powdered sugar, two-thirds cup of water, butter 
size of a walnut, one tablespoon of vinegar, one teaspoon of 
cream tartar ; flavor with vanilla ; do not stir ; watch carefully 
that it does not burn ; try in a cup of cold water ; when brittle 
it is done ; pull until white ; then cut in sticks. 

Miss H, A. Folger, 
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s. A. Dubois, 





DITEBPBISE mEHT CHOPPER. 



Tliat lie is selling 

"tlie CelelDrated. 

''Rural New Yorker," New York, says : 

"We have used the Enterprise Meat Chopper with different meats for 
hash, chopping liver, onions and bread, scollops, clams and vegetables for 
soups, and nave found it to supply a long felt need in the kitchen." 

It is just what every family that is found of sausage, mince meat and good 
mince pies wants and should have. Call on 

5. A. Dubois, 619 Warren St., Hudson, N. Y. 



Pennsylvania Coal Co/s 

Celebrated Pittston Coal 



is the Best. 



TREADWAY & PUNDERSOU, 

(OF THE 8T0CKBRIDGE HOUSE, STOCKBRIDGE, MASS.,) 

The Keia Hoekledge Hotel, 




On tine Indian River. F^JL-CDFZIIDjPL 
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Cream Maple Sugar Candy. 

Two cups ot sugar, one cup of cream. Put sugar and a little 
cream in kettle and dissolve ; then add the rest of the cream, a 
walnut-sized bit of butter ; boil until done ; then take off ; beat 
until cold ; put in pans and mark in inch squares. 

Miss Margaret Wilbor. 

Pop Com Balls. 

Two cups of molasses, one cup of brown sugar, 6ne table- 
spoon of vinegar, a piece of butter size of a small egg. Make 
the candy in a large kettle ; pop the corn, salt it, and sift it 
through the fingers, that the extra salt and unpopped kernels 
may drop through (it will take four quarts or more of corn that 
is popped) ; then stir all the corn in the kettle that the candy 
will take ; heap it on buttered platters, or make into balls. 

M.D. 
Peppermint Drops. 

Two cups of granulated sugar, three-quarters of a cup of 

water, two tablespoons of essence of peppermint ; boil nine 

minutes ; take off the stove and beat until it shows signs of 

hardening ; then drop with a teaspoon on paraffine paper. You 

can use wintergreen, lemon, or any flavoring preferred, and, if 

desired, color pink with cochineal. 

Miss Maty Darling, 

Horehound Candy. 

Steep one tablespoon of horehound (dried leaves) in one half 
cup of water ; strain and add one pint of sugar ; one table- 
spoonful of vinegar. Boil without stirring ; test in cold water 
and when brittle pour into buttered pans, marking off in squares 

while warm with the back of a knife. 

M.D, 
Caramels. 

One and one half pounds brown sugar ; one half cake of choco- 
late ; butter size of an egg; one half cup of milk, boil without 
stirring till stiff, but not brittle. Then take from the stove and 
beat until it begins to granulate, when pour in buttered tins 
and mark in squares. You can take from the pans as soon as 

cold. 

Miss M. A, Folger, 
Bntter Scotcli. 

One cup of brown sugar ; one half cup water ; one teaspoon- 
vinegar ; butter size of a walnut. Boil about twenty minutes, 

flavor if desired. 

M.D. 
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Peanut Candy. 

Two cups molasses ; one cup brown sugar ; one tablespoon 
of butter ; one of vinegar. Put into a kettle to boil. Having 
cracked and rubbed the skin from the peanuts, put them into 
buttered pans and when the candy is done pour it over the pea- 
nuts. Cut into blocks while warm. 

Contributed, 



SICK ROOn DELICACIES. 

Beef Tea. 

One pound round beef cut very small, one pint or less of cold 

water ; cover and let it stand on range without boiling for two 

hours ; then boil quickly over fire, skim and pour off ; use 

coarse muslin as a strainer ; take off fat with a salt spoon ; salt 

and pepper ; stir before giving. 

1 rained Nurse. 

Boiled Beef Juice. 

Broil one pound of lean beef ; cut in strips and squeeze with 

lemon squeezer or meat press. You will get three tablespoonfuls. 

Salt, and take hot or cold. 

T,N, 

Invalid's Chop. 

Put a chop seasoned on a plate with one tablespoon of water ; 

cover over it a plate of the same size, and stand over an hour in 

a slow oven ; keep between plates till served. 

Mrs, P. 

Frozen Beef Tea. 

Put beef tea in ice cream freezer in a convenient vessel, and 

freeze like cream. 

T,N, 
Nourishinsf I^emonade. 

Beat up the yolk ot an egg and gradually add half a tumbler 
of strong lemonade. 

Miss Rachel Norris, 
Apple Water. 

Soak one-half pound of dried apples over night; strain, 

sweeten and ice. 

1,N. 



COMMON SENSE RECEIPT BOOK. 77 

JELLIES AND PRESERVES. 

Wine Whey, 

Boil a quart of milk add it to half a pint of wine — put it on 

the fire until it boils again, then set it aside till the curd settles ; 

pour off the whey and sweeten to taste. Cider may be used if 

of the best quality. 

1,N. 
Wine Jelly. 

One package of gelatine ; one pint of cold water; the juice 
of three lemons ; the rind of two ; two pints of boiling water; 
two pounds of crushed or granulated sugar. Pour the pint of 
cold water on the gelatine ; let it stand one hour ; add the boil- 
ing water, the wine, sugar and lemon. Strain into moulds. 

M,D, 
Coffee Jelly. 

Soak three-fourths of a box of gelatine (Cox's or Cooper's,) 

in a pint of cold water until dissolved ; add one pmt of boiling 

water ; two cups of sugar and one pint of clear strong coffee. 

Put in mold on ice till hard ; when served pour whipped cream 

around it. 

Miss M. V, Folger, 
Tapioca Jelly. 

Soak a cup of best tapioca with a pint of water. When soft 

put in a sauce pan with some sugar, rind and juice of one lemon, 

little salt, one pint more water, stir till it boils turn into a mould, 

set to cool. One glass of wine may be added. 

7,N, 

Port Wine Jelly. 

Put one ounce isinglass into a quarter of a pint of water and 

set over fire till isinglass is dissolved ; then add one ounce of 

sugar and a pint port wine ; strain through muslin into a mold 

and let it set. 

T,N. 

I<emon Jelly. 

A package of gelatine ; one cup of lemon juice orsix lemons ; 

two and a half cups of sugar ; two quarts of water. Dissolve 

the gelatine in one pint of water; add the other three pints of 

boiling water, lemon juice and sugar ; if desired it can be 

colored a beautiful red with cochineal syrup which is harmless. 

Turn into moulds. 

Contributed, 
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Dyeing, Cleaning and Scouring 

OP JLIJl^ ICXSZ33. 

OENTLEMEN'S CLOTHINQ CLEANED AND PRE5SED. 

ALL WORK GUARANTEED. 

HUDSON DYE WORKS, «»«• ™/S,^5„?,'1f ?:™ *^*- 



fiuxjlcr^s 



FRESH EVERY SATURDAY. 



'9 

Cor. Warren & Fourth Sts., Hudson, N. Y. 
J. M. JOHNSON, RRORRimroR. 



THE WILL OF WOMAN 

rules the average man. Where a woman knows that GRANITE ROOFING 
is a completed roofing that cannot rust or rot and worthy of consideration, 
it will be strange indeed if her husband doesn^t send to us for a sample 
and a little book free. 



Lumber, Sash, Doors, Blinds, Lime, Cement, Drain Pipe, 

550 UfllOfl ST., HUDSOfl. fl. Y. 

X.ADXES' iriSXTINTG CARDS* 



Ladies or Gentlemen desiring a neat Visiting Card printed in tjrpe 
that can hardly be distinguished from steel-plate work, should send us 
their orders. Fifty cards, 20 cents; 100 cards, 30 cents. Dimes or postage 
stamps. Pack of samples, 10 cents. 



THE COURIER, Chatham, N. Y. 

The Chatham Republican, 

$l.oo PER YEj^R tm &WW&MQW^. 



Jf^B FBIHTlHe OF AIjIj MINDS. 
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To Make Currant Jelly. 

Look over currants ; take out leaves, but you need not stem 
them ; place on the stove to heat through ; don't allow them to 
cook ; crush with potato masher ; pour currants into cheese 
cloth bags and hang up to drain till next day. This juice will 
have a much finer color than if squeezed out. If you choose to 
squeeze the currants you will obtain a small quantity of juice, 
clouded in color, and this can be used for cake. Heat the juice 
and boil fifteen minutes ; stir in sugar already heated, a pound to 
a pmt of juice, and as soon as the jelly will set, when tried in a 
cool place, remove from fire and pour in bowls ; cover with thin 
coating melted paraffine, which perfectly excludes air. You 
may lift the paraffine like paper when you need the jelly, wash 
it and keep for another year's use. Half a pound covers many 
bowls, and is so much less trouble than papers dipped in egg or 
brandy. 

Mrs. J, Rider Cady. 

Canned Strawberiies. 

A sure method. Pick over and select the large berries ; al- 
low a little water to run over the berries through a colander ; 
mix sugar as follows : for every pound of berries, use a half 
pound of sugar ; mix this with smallest strawberries in layers, 
and allow it to stand over night in a stone crock ; in the 
morning drain off this juice, add another quarter of a pound of 
sugar to each pound of fruit and boil this syrup down one-half ; 
have the berries you have selected, or better still, fresh berries 
in a stone jar on the stove, and pour this hot syrup over the 
berries, letting them stand just three minutes. Can as usual. 
Be careful not to put too much juice in the jars, or the berries 
will rise to the top. If you wish to use only one half pound of 
sugar to one pound of fruit, prepare in the same ratio. 

Mrs. J. R, Cady. 

To Can Raspberries, Blackberries and Huckleberries. 

Look over the fruit ; have ready a large pan of boiling water 

on the stove, and your heated jars ; throw into this boiling 

water, enough fruit to cover the bottom of the pan ; skim out 

immediately, taking no water with them ; put into cans ; when 

you use them add the sugar. They are much more like fresh 

fruit than any other way. 

Contributed. 
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Apple Jelly. 

Cut the apples into quarters, leaving skins and cores on ; 
cover with boiling water and cook until tender ; strain through 
a bag ; put on the stove and boil twenty minutes, two or three 
lemons having been sliced and put in, skim and put in sugar, 
allowing three-fourths pound of a sugar to a pint of juice, meas- 
ured before boiling ; boil up once, then put in glasses ; green- 
ings make a very pretty jelly. 

Mrs, Henry Wamet. 
Cranberry Sauce. 

Pour hot water on the cranberries, and let stand until cold ; 

pour ofif this water ; on one quart of berries pour one pint of 

hot water ; boil twenty minutes ; then add a pint of sugar, and 

boil fifteen minutes more ; stir and mash evenly if you wish to 

boil to a jam, and slice ; if you do not, cook with care to keep 

the berries whole. 

Contributed. 

niSCELLANEOUS. 

V 
Cheese Straws. 

Nine tablespoons of cheese; nine tablespoons of flour; one 
tablespoon of butter ; one egg ; a little salt ; a dash of red pep- 
per ; nearly a cup of cold water ; mix all together until like 
cookies ; then roll out five inches long and one inch wide. Bake 
twenty minutes. 

Contributed. 
I^awrence Barrett's Welsh Rarebit. 

One pound good-cheese ; cut in pieces size of a pea; sprinkle 

over it a teaspoon of salt, mustard and pinch of cayenne ; mix 

well together and turn in a very smooth sauce pan ; pour over 

all a tumbler of good ale ; have a good fire, not too hot ; stir 

constantly, until the mixture is creamy and the bubbles rise 

freely ; add one well beaten egg ; pour over the toast and serve 

at once. The toast should be golden brown and thin, with the 

crust cut off. 

Cheese Omelet. 

Beat six eggs, whites and yolks separately ; to the yolks add 

half a cup of cream, a tablespoon of grated cheese ; then pour 

in the stiff whites of the eggs and turn into a hot skillet, where 

you have a tablespoon of hot butter not scorched ; season with 

salt and white pepper ; fold, garnish and serve. 

Contributed. 
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Cheese Fonda, 

One cup bread crumbs, two scant cups sweet milk, one-half 
pound of grated cheese, three eggs whipped light, one small 
tablespoon of melted butter, pepper and salt, a pinch of soda 
dissolved in a little hot water stirred into milk ; beat eggs, milk, 
and crumbs together with seasoning ; lastly, add cheese and 
bake in a buttered dish, strewing bread crumbs on top. 

Mrs, B. 

^scalloped Cheese. 

One cup of bread crumbs, soaked in milk ; two eggs well 

beaten ; one tablespoon of Jputter ; half a pound of grated cheese ; 

strew bread crumbs on top and bake in the oven to a delicate 

brown. 

M.D. 
Welsh Rarebit. 

Two pounds cheese, one-half teaspoon cayenne pepper, one- 
half teaspoon salt, one teaspoon dry mustard, one teaspoon 
Worcestershire sauce, one teaspoon butter, one-half cup of ale. 
Melt the cheese in a chafing dish, or over a kettle of boiling 
water, then add the different ingredients and stir until smooth ; 

pour over slices of dry toast. 

Santuel B. Coffin, 

Baked Beans. 

One quart of small beans, one pound of salt pork ; wash the 
beans thoroughly and soak over night in cold water ; in the 
morning, drain and add fresh, cold water ; put them over the 
fire ; heat very slowly, letting them just boil up once ; drain off 
the water ; add a very little salt to the beans, and put them in a 
good sized bean pot ; parboil the pork and place it in the center 
of the beans, piling the beans up well around the pork ; cover 
all with boiling water from tea kettle ; cover up tight and bake 
from six to seven hours in a moderate oven ; add boiling water 
several times during: the first four hours of baking. 

Mrs, Freeman Skinner, 



EGGS. 

Baked ISggs. 

Butter a saucepan ; break into it the eggs ; do not crowd 
them ; place in a slow oven until the whites are set. Thus 
treated they are much more delicate than fried eggs. 
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351 WARREN ST., HUDSON, N.Y., 

HAS ALL THE LATEST STYLES IN 

Boots, Shoes, Ties and t^abbers, 

in the best goods manufactured, at prices that can't be beat. 
WATER-PROOF AND HAND-MADE SHOES A SPECIALTY. 

ALFRED DOLGE'S FELT SHOES AND SLIPPERS. 

Architectural Designs 



F. A. eEE£HeiTei, 



Succeeding RADLEY & OREENOUaH. 



Gabioet Ittakefs, DeeoFatoPs, 

i6 EAST 43nd ST., NEW YORK. 



Telephone Call, 556 38th Street. 



STUYVESANT FALLS 
ISLAND PARK. 



A Picturesque and Ideal Pleasure Resort 
and Picnic Grounds for Sunday Schools, 
Churches and Private Parties. New fea- 
tures and attractions added each year. 



For information or dates, address, 

ABRAM V. A. FRISBEE, Manager, 

Stuyvesant Falls, N. Y. 
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In dropping or frying eggs, put muffin rings in the pan and 

drop the eggs within the rings ; this prevents the whites of the 

eggs from running. 

Selected. 

Dressed Bgrga 

Boil eight eggs hard, take off the shells ; cut them in two ; 
remove the yolks and arrange the whites in a dish garnished 
with parsley. Make the yolks tine and smooth and add one tea- 
spoon of salt, one-half teaspoon of pepper and mustard together, 
two tablespoons of melted butter, three tablespoons of vinegar, 
four tablespoons of fine bread crumbs ; mix thoroughly, and 
make into balls the size of yolks and place one in each white. 

Pour over the whole a hot tomato sauce. 

Mrs. J, Rider Cody. 

Omelet. 

Six eggs, one tablespoon of flour, one cup of milk, a pinch of 

salt ; beat the whites and yolks separately ; mix the flour, milk 

and salt, add the yolks, then beaten whites. Have a buttered 

spider very hot, put in ; bake in a quick oven five minutes ; add 

to flour, one heaped teaspoon of baking powder. 

Mrs. C. 



SAUCES. 

Gravy for Stewed Chicken. 

After taking out the chicken add to the gravy the giblets 
minced fine and a tablespoon of butter rubbed into one of flour ; 
boil one minute and pour upon a half cup of milk in which have 
been beaten two eggs ; set over the fire and stir one minute, 
but do not let the gravy boil ; pour upon the chicken. 

Miss Louise Power. 

Sauce for Venison Steak and Game. 

Half tumbler currant jelly, half tumbler port or claret, half 

tumbler of stock, half teaspoon of salt, two tablespoons lemon 

juice, four cloves, a pinch of cayenne. Simmer the cloves and 

stock together half an hour ; melt all ingredients together ; 

some ot the gravy from the game may be added. 

Miss Patloa. 
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Cream Sauce. 

One cup of powdered sugar, half a cup of butter or cream, four 
tablespoons of wine ; beat butter to a cream ; add the sugar 
gradually ; when very light add the wine, then the cream, and 
stir for a couple of moments only, setting your bowl in a pan of 
hot water ; do not stir long enough to allow the heat to melt 
the sugar ; flavor with vanilla, if you prefer it to wine. 

Mrs, J. R, Cady, 

Plain Sauce. 

A cup of sugar, half cup of butter, yolk of an egg* ; beat very 

light ; stir in three tablespoons of heated wine, and lastly, add 

whites of eggs well beaten. 

Contributed, 

Foam Sauce. 

Two eggs, one and a half cups sugar, half teacup boiling 

water, one teaspoon vanilla ; beat eggs very light ; add sugar ; 

beat thoroughly ; lastly, stir in the boiling water ; set in a cool 

place till wanted. 

Mrs, B, 

Cream Sauce. 

One-half cup butter, one cup sugar well stirred together, then 
add flavoring as wished and one-fourth cup sweet cream, or 
milk ; beat well ; set the bowl in basin of hot water on stove for 
a few minutes. When well made it will be nice and creamy. 

MfS, Frank H. Stott, 
Pudding: Sauce. 

A cup of butter, two of powdered sugar, half a cup of wine. 

Beat butter to a cream ; add the sugar gradually, and when 

light add the heated wine ; place bowl in a basin of hot water 

and stir two minutes. 

Miss Parloa, 

White Sauce for Vegetables and Pish. 

Take a teaspoon of butter, one ot flour, and a pinch of salt. 

Put butter and flour in a pan and stir until the butter melts ; 

pour boiling water, about a pint, little by little, on the butter 

and flour ; stir until it boils, and pour in a sauce boat in which 

the yolk of an ^gg has been beaten ; stir thoroughly and serve 

hot. This should be made in ten minutes. 

Mrs, Morris, 
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COMHON SENSE SUNDRIES. 

To Remove Mildew. — Rub thickly with equal parts of salt, 
powdered starch and soft soap ; lay in hot sun on grass and re- 
new three or four times a day till the stain is extracted. 

Grease Spots may be removed from wall paper by making a paste 
of cold water and Fuller's earth. Lay it on the stains without rub- 
bmg in ; when you brush it off, the spot, unless a very old one, 
will be removed. Renew if necessary. 

To Remove Ink Stains. — Throw on the spot a quantity of 
salt, which will absorb the ink ; sweep this off thoroughly, and 
wash spot with vinegar. This is especially successful in woolen 
goods. Dry ink can be removed from white cloth by the use of 
oxalic acid or lemon juice and salt. 

To Remove Gfease Spots from Woolen Goods. — One quart 
boiling water, one ounce pulverized borax, one-half ounce cam- 
phor gum. Shake well and bottle, and sponge goods with it. 

Gasoline is the best thing to remove spots from light colors 
as, if well rubbed, it leaves no ring about it. In cleaning spots 
off colored goods with any mixture, a piece of the same goods 
should be used. It makes a great difference in the appearance 
of the goods, especially if the color is at all inclined to run. 

Ffesk Ink may be almost always removed from woolen goods 
by the immediate use of boiling water. Place the spot over a 
bowl ; pour boiling water over it, rubbing with a fine sponge if 
it does not at once disappear, and then drying with a piece of 
the goods. The writer had a terrible ink stain on the front of a 
new dress of a light brown shade, and completely eradicated it 
in this way. 

A Sure Cure fo} Boils. — Have your druggist make you some 
pitch pills or capsules, or take a small lump of pitch and swallow 
with a little water ; repeat twice a day till the boil disappears, 
and you will not have another. 

' Fo7 Pneumonia. — Prepare a paste of lard, putting into it all 
the pulverized camphor that it will hold, and apply to the chest, 
covering with oil silk, and do not remove or change it as long as 
an application is needed. 

A Good Furnitufe Polish may be made of one part olive oil, 
two parts vinegar ; shake well and apply with a woolen cloth, 
after which polish with a woolen cloth, rubbing well. 
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When a stove is cracked make a paste of wood ashes, and salt 
in equal proportions ; mix with cold Water ; fill the cracks with 
this when cold, and it will harden. 

To Remove Stains from Mattresses. — Wet starch into a paste 
and rub on thickly ; let it lie in the sun ; in two hours rub it off 
and repeat the process. 

To set Delicate Colors in handkerchiefs, soak a few moments 
in a pint of water in which a dessert spoon of turpentine has 
has been stirred. 

Rubber Cement. — Get five cents worth real rubber from dea- 
ler in dental supplies ; cut into bits ; cover with chloroform ; 
when dissolved apply a piece of rubber to the worn place and 
brush with the cement. Apply rapidly as it will harden. Do 
not leave the bottle uncorked a second. Keep out of the reach 
of children. 

Cement f Of Mending Joints of Iron Pipes. — This is handy to 
use in the country when a plumber may not be at hand. Coarse 
powdered iron borings, five pounds ; powdered sal amoniac, two 
ounces ; sulphur, one ounce ; water to moisten. Use at once 
as it hardens rapidly. For fastening brass tops to glass lamps 
etc., one part caustic soda ; three parts resin ; five parts water; 
boil some time and mix with plaster of Paris. 

A Paste that will not sour and will keep months ; dissolve a 
small piece of alum in a pint of boiling water, to this add a table- 
spoon ot flour made smooth in cold water and a few drops of 
cloves. Let it come to a boil and bottle. 

French Pastiles. — One ounce cubebs, two ounces gum arable, 
four ounces liquorice. Water sufficient to mix ; roll out in 
granulated or powdered sugar until stiff, and cut into lozenges. 

Camphor Ice. — Three drams of camphor gum, three drams of 
white beeswax, three dran's of spermaceti, and two ounces of 
olive oil. Put together in a cup, and set in a pan of boiling 
water on the stove where they will melt slowly and form a white 
ointment. 

Camphor Ice. — Eight ounces lard, four ounces beeswax, four 
ounces camphor gum simmered together. 

Soap for Whitening the Hands. — Two cakes of brown Wind- 
sor soap, scraped to a powder, a wine glass of farina cologne, 
and one of lemon juice. Mix together, mould into a cake, and 
eave to dry. Ready for use in a week. 
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To soften the hands and prevent chapping ; two ounces of oil 
of almonds, half an ounce of spermaceti, and half an ounce of 
white wax, rose water. Melt all the ingredients together in a 
bowl ; set in a kettle of boiling water ; add a teaspoon of rose, 
water, and begin beating; remove the bowl from the boiling 
water to a table, and continue beating until the mixture is cold. 
If it should be too hard, melt again and add another teaspoon of 
rose water, beating again until cold. 

Tulip Balm — For a lip salve dissolve a lump of white sugar in 
a teaspoon of rose water ; let it stand on the back of the stove 
and simmer slowly i^ add two teaspoons of pure olive oil, and a 
piece of spermaceti* the size of a walnut ; add a few drops of 
cochineal to color it pink ; when melted to an ointment turn 
into a small, round porcelain box. 

To Cure Hoarseness. — Beat up the white of an egg, and juice 
of one lemon. Put into this as much sugar as it will hold in 
solution. Take a spoonful at a time. 

To Relieve Boils. — The skin of a boiled egg is very effica- 
cious. Peel it carefully and apply to the affected part. It will 
relieve it in a few hours. 

To Kill a Felon — No, i. — Take common rock salt, heat in the 
oven, pound up fine ; mix with turpentine and bind on the felon. 
It will be dead in twenty-four hours. 

No, 2. — Take part of a puff ball — such as are found in the 
fields in the country— and stew on the stove in a small quantity 
of lard a short time. Add a little turpentine ; bind on the felon ; 
keep it on for several hours. If the pain continues repeat the 
dose. These are sure cures, but somewhat painful. 

No. 3. — This receipt is a certain cure for felons if persevered 
in : Take halt a cup of pulverized lobelia seed, half as much 
flaxseed ; let each simmer separately for ten minutes ; spread 
a poultice of this, mixing as for ordinary poultice, but sprinkle 
thick with wild turnip seed not steeped ; make a strong lye of 
sal soda ; place in a vessel on the stove ; soak the finger or 
hand threatened with a felon for twenty minutes, keeping: as hot 
as you can possibly bear it ; move to the front of the stove, and 
when too hot push it away, but have as hot as possible ; when 
this has been done twenty minutes apply the hot poultice ; in 
two hours soak again in the lye, and renew the poultice. Should 
the felon have been lanced before undertaking this treatment, 
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do as directed, except you must soak the finger in castile soap 
suds instead of lye. 

A lump of sugar soaked in vinegar will cure the hiccoughs. 
In a prolonged fit of hiccoughs five or six drops of amyl ap- 
plied on a handkerchief to the nose will effect a cure. 

To test the Heat of an Oven,— Y ox cup cake and pound cake it 
should be hot enough to color a piece of writing paper a light 
yellow, when shut up for five minutes, a little hotter for sponge 
cakes. 

Red Cordial, — Four oz. elixir of paregoric ; one oz. tincture 
of rhubarb ; one-half oz. carbonate of soda f one-half a pint of 
water. Dose, a dessert spoonful, as needed. 

The ^*Sun' Cholera Remedy, — Excellent for ordinary sum- 
mer complaints. Equal parts of tincture of cayenne pepper, 
tincture of opium, tincture of rhubarb, essence of peppermint 
and spirits of camphor. Mix well. Dose 15 to 30 dfops in a 
little water, according to age and violence of symptoms. Re- 
peat every fifteen or twenty minutes, until relief is obtained. 

Blackberry Cordial, — Two quarts blackberry juice, one pound 
sugar, one-fourth ounce of cloves and allspice, one-half ounce of 
cinnamon. Boil fifteen minutes, and add a pint of best brandy. 

Cure fo} a Cough — Ground flaxseed and fine pearl barley, each 
a heaping tablespoon ; the same of pulverized liquorice root ; 
one-fourth pound best loaf sugar. Pour over this a quart of 
boiling water ; cover tightly until cold, and drink freely ; make 
fresh daily until relieved. 

In a case of scalding hand or foot, or a burn incurred in any 
way, pour out a quantity of alcohol and immerse the burned 
member in it ; hold it there for half an hour ; renew the alcohol 
and do this unti] the fire is extracted. It will not blister if prop- 
erly done. Have on hand always a bottle of linseed oil and lime 
water for burns and scalds. This is most efficacious, and should 
be applied at once. In cases of poisoning it is safe to give an 
emetic of mustard and warm water before the doctor comes. 

To Tightest a Loose Wagon Tire. — Have a tinsmith make a 
trough of tin or zinc, wide enough to admit the wheel, and of 
sufficient depth to receive a fair section of the rim ; fill with hot 
linseed oil ; jack up the wagon, place the wheel in trough and 
turn it slowly until the oil is cold. By this process the rim of 
the wheel is uniformly expanded outwardly against all parts of 
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the tire, and the latter is thereby tightened, while the felloe, 
being saturated with hot oil, is protected against moisture. 
This will save many good wheels and blacksmith bills. 

To remove Stains from marble, cover the spots with a paste of 
unslacked lime and lye ; let it remain six weeks. Wash off 
with soap and water and polish with a hard brush. 

Javelle Water, — One pound chloride of lime ; two pounds 
sal soda ; twelve pints soft water. Pour on lime nine pints of 
cold water and let it stand twenty-four hours ; dissolve sal soda 
in remaining three pints hot water. Mix well, strain and bottle. 
Add little water, if you wish to allow clothing to soak in the fluid 
to remove the stains, or if used to boil clothes in. If you rub 
stains right out and rinse well, use full strength. Use only for 
white goods. This will remove almost all stains, mildew, etc. 

The Captain's Cure for Rheumatism^ safe and sure, — Two oz. 
camphor gum, one oz. liquid opium, two oz. oil spike, two oz. oil 
origanum, half a pint of turpentine, one pint of alcohol, a ten 
cent plug of tobacco cut fine ; pour half the alcohol on the to- 
bacco and let it stand a few days ; then put all together ; shake 
well and use for bathing. Rub well before the fire and always 
rub the affected part down — never up. 

Cleaning Fluid, — This is especially adapted to clean men's 
clothes, it removes grease and stains. Four parts alcohol to one 
part ammonia, half as much ether as ammonia. 

To Cofn Beef — For one hundred pounds of beef, take six 
pounds of Turk's Island salt, eight of brown sugar, one pint of 
molasses, four ounces of saltpeter ; boil in four gallons of water ; 
skim while boiling ; pour on the beef when cold. 

Directions f Of Washing Blankets, — Mix one pint of home 
made soft soap with two heaping tablespoons of pulverized 
borax, in a tub of cold water sufficient to cover one pair of doub- 
le blankets ; let them remain in this tub twenty-four hours ; 
then rinse thoroughly in cold water, three times and hang drip- 
ping wet upon the line ; pin the selvage edge closely, turning, 
as little as possible. It is well to prepare the soap and borax 
early in the morning ; stir the blankets with a clothes stick 
occasionally during the day. Never use the hands or rub them. 
Hanging them dripping prevents shrinking. Be sure and select 
pleasant weather. 
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HOUSEKEEPER'S TABLE OF WEIGHTS AND flEASURI 



One quart of flour weighs one pound and one ounce. 

One pint of soft butter, well packed, weighs one pound. 

Two teacups of granulated sugar weigh one pound. 

A common sized tumbler holds one-half pint. 

Four teacupfuls equal one quart. 

Four tablespoonfuls equal one-half gill. 

Sixteen ounces make one pound. 

A common wine glass holds one-half gill. 

One tablespoon of granulated sugar weighs one ounce. 

Two teaspoons of flour, sugar or meal make one tablespoonful. 

One tablespoon of soft butter weighs one ounce. 

Soft butter the size of an egg weighs two ounces. 

Eight tablespoonfuls of liquid equal one-half tumbler. 

Two tablespoonfuls contain a fluid ounce. 

Four gills make one pint. 

Two pints make one quart. 

Four quarts one gallon. 

Ten medium sized eggs weigh one pound. 
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